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- villing to improve themſelves. 


vou a wor * which 1 am da 1 f e 
taining your Lady ſhip's approbation, „ 
as to oblige a great number of my f 0 
who are well acquainted with the praftice * [ 
have had in the Art of Cookery ever ſince 3 
left your Ladyſhip's family, and have often 
ſolicited me to publiſh for the inſtruaion of 
their houſekeepers. 

As I flatter myſelf I had the happineſs of 
giving ſatisfaction, during my ſervice, an. © | 
in your family, it would be a ſtill greater en- 


couragement, ſhould my endeavours for the 


ſervice of the ſex be honoured with the fa- 
vourable opinion of ſo good a judge of pro- 
priety and elegance as your Lady ſhip. 

I -am not vain enough to propoſe adding any 
thing to the Experienced Houſekeeper, but 
hope theſe receipts (written purely from prac-. 
tice) way be of uſe to young perſons who are 
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DEDICATION. 


your Ladyſhip's candoul „ 
Le, favour this Book vo 


S ſtudied to ent mylelF ſo as tothe 
ea by the meaneſt capacity, and think | 
happy in being allowed the honour” oF: 


* — 


| = 4 upon this bid, and with what conte 3 
ebend, I cannot but be apprehenſive that th 
-the fame fate with ſome, who will cenſure * ; 
re 3 
Therefore the only favour I have to beg ot „ 
i, not to cenſure my work before they have A 
of ſame one receipt, which I am perſuaded. if carefully 8 
followed, will anſwer their expectations; as I can faith- 
. folly fee may Back, ar Gag ave wolly- written from 
my own experience, and not borrowed from any other 
author, nor gloſſed over with hard names, or words of 
every ſheet carefully peruſed as it came from the preſs, 
having an opportunity of having it printed by a neighbour, 
1 
The whole work being now compleated to my wiſhes, 
I think it my duty to render my moſt fincere and grateful 
thanks to my moſt noble and worthy friends, who have 
already ſhewn their good opinion of my endeavours to 
ſerve_my ſex, by raiſing me ſo large a ſubſcription, which 
far exceeds my expectations.— have not only been ho- 
noured by having above eight hundred of their names 
-| inſerted in my fubſcription, but alſo have had all their 
' Intereſt in this laborious undertaking, which I have at 
laſt arrived to the happineſs of compleating, though at 
the expence of my health, r 
giving too cloſe application. 
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ie wo ſtudy to pleaſe both te eye and 
uſing 3 __ 6 — 
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— I have given ſome of my diſhes French 
| EE. © det names, yet they 
will not be found very expenſive, nor added compoſitions, 


1 The receipts for the confeCtionary are ſuch as I daily 
To ſee in my own ſhop, which any lady may examine at plea- 
ſure, as I ſtill continue my beſt endeavours to give ſatis- 
faction to all who are pleaſed to favour me with their 


ſpent fifreen years in great and worthy families, in the 
capacity of a Houſekeeper, and had an opportunity of 
travelling with them; but finding the common ſervants 
generally fo ignorant in dreſſing meat, and a good cook ſo 
hard to be met with, put me upon ſtudying the art of 
Cookery more than perhaps I otherwiſe ſhould have 
done; always endeavouring to join œcꝓomy with neat- 
neſs and elegance, being ſenſible what valuable qualiſica- 
tions theſe are in a houſekeeper or cook; for of what 
uſe is their (kill, if they put their maſter or ,ady to an 
immogerate expence in dreſſing a dinner for a ſmall com- 
pany, when at the ſame time a prudent manager would 
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It may be neceſſary to inform my readers that I have 


but as plain as the nature of the diſh will admit of © 


eve given . 
4 calls, Lz taſte 2 a W. = th. 1 
oe eu great del of eee ciceper, it he 
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CHAP. I 


Obſervations on SOUPS. 


WHEN you make any kind of ſoups, particularly port- 
able, vermicelli, or brown-gravy ſoup, or any other that 
has roots or herbs in, always obſerve to lay your meat in 
the bottom of your pan, with a good lump of butter; cut 
the herbs and roots ſmall, lay them over your meat, cover 
it cloſe, ſet it over a very flow fire, it will draw all the 
virtue out of the roots or herbs, and turn it to a good 
gravy, and give the ſoup a very different flavour, from 
putting water in at the firſt : when your gravy is almoſt 


dried up, fill your pan with water, when it begins to boil 
your receipt 


take off the fat, and follow the Directions of- . 
for what ſort of ſoup you are making: when you make — 
old peas- ſoup take ſoft water; for green peas hard is the 

beſt, it keeps the peas a better colour: when you make 
Jany white ſoup don't put in cream till you take it of the _® 
fire; always diſh up your Soups the laſt thing; if it be a 


* 2 


* gravy ſou pr will ſkim over if you let it ſtand ; if it be @ 
1 peas ſoup it often ſettles, and the top looks thin. | | 


To make PORTABLE $0UP for Travellers, 


= Taxs three large legs of veal and one of beef, the lean 

3 or of half lem, cut them in pieces, put a quarter af 
pound of butter at the bottom of a large cauldron, then 
laõ in the meat and bones, with four ounces of anchovies, 
two ounces of mace, cut off the green leaves of five or fix 
heads of celery, waſh the heads quite clean, cut them 
ſmall, put them in with three large carrots cut thin, 
cover the cauldron cloſe, and ſet it over a moderate fire ; 
when you find the gravy begins to draw, keep taking it 
up till you have got it all out, then put water in to cover” 
the meat, ſet it on the fire again, and let it boil ſlowly for 
four hours, then ſtrain it thro* a hair fieve into a clean 
pan, and let it boil three parts away, then ſtrain the 
gravy that you drew from the meat into the pan, let 
| boil gently, (and keep ſcumming the fat off very 
clean as it riſes) till it looks like thick glue; you muſt 
take great care when it is near enough that it do 
not burn; put in Chyan pepper to your taſte, then pour 
it on flat earthern diſhes, a quarter of an inch thick, and 
let it ſtand till the next day, and cut it out with round 
tins a little larger than a crown piece; lay the cakes on 
diſhes, and ſet them in the Sun to dry; this ſoup will 
_ anſwer beſt to be made in froſty weather; when the 
cakes are dry, put them in a tin box, with writing-paper 
betwixt every cake, and keep them in a dry place. This 
is 2 very uſcful ſoup to be kept in gentlemen's families, 
for, by pouring a pint of boiling water on one cake, and 
a little ialt, it will make a good baſon of broth. A little 
boiling water poured on it, will make gravy for a turkey 


y 


Tar a fowl ; the longer it is kept the better, —N, B. . 4 


5 Taxs a ley of yeal, and cut off all . 


ſure you take the ſcum and fat off as it riſes, all the time 


ſediments, if any at the bottom; have ready three ounces 
of rice boiled in water; if you like vermicelli better, boil 
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3 let it boil ; if you do not like ſiver, put n 


| ENGLISH HOUSEKEEPER. 


careful to keep turning the cakes as they dry. 


To make a TRANSPARENT SOUP. 


- 


you can; when you have-cut off all the meat clean from 
the bone, break the bone in ſmall pieces, put the meat A 1 
a large jug, and the bones at top, with a bunch of ſweet i 
herbs, a quarter of an ounce of mace, half a pound ob _ 
Jordan almonds, blanched, and beat fine, pour on it four + 
quarts of boiling water, let it ſtand all night by the fire 
covered cloſe, the next day put it into a well tinned ſauce- 
pan, and let it boil ſlowly till itis reduced to two quarts z be 


it is boiling ; ſtrain it into a punch- bowl, let it ſettle for 
two hours, pour it into a clean ſauce-pan, clear from the 


two ounces; — I 
To male a HARE sour. 


Cor a large old hare in ſmall pieces, and put it in a 3 
„with three blades of mace, a little falt, two large 


AR one red herring, ſix morels, half a pint of red | a 


wine, three quarts of water, bake it in a quick oven three 9 
hours, then ſtrain it into a toſſing-pan, have ready boiled 
three ounces of French barley, or ſago, in water; ſcald 
the liver of the hare in boiling water two minutes; rub 
it through a hare- ſieve, with the back of a wooden ſpoon, 
put it into the ſoup with the barley or ſago, and à quar- 
ter of a pound of butter, ſet it over the fire, keep ſtirring 


B 2 


. —— 


= criſped bread ſteeped in red wine. This is a rich foup, © 
and proper for a large entertainment; and where two 
= foups are required, almond or onion ſoup for the top, and 
mme hare ſoup for the bottom. | 


| To make @ rich VERMICELL1 SOUP. | 


Ixro a large toſſing- pan put four ounces of butter, cut 


4 "a knuckle of veal and a ſerag of mutron into ſmall pieces, 


about the ſize of walnuts ; ſlice in the meat of a ſhank 
of ham, with three or four blades of mace, two or three 
carrots, two parſnips, two large onions, with a clove ſtuck 

in at each end, cut in four or five'heads of celery waſhed 
dlean, a bunch of ſweet herbs, eight or ten morels, and 
an „ cover the pan cloſe up, and ſet it over a flow © 
fire, without any water, till the gravy is drawn out of the 
meat, then pour the gravy out into a pot or baſon, let 
the meat brown in the fame pan, and take care it does 
not burn, then pour in four quarts of water, let it boil 
gently till it is waſted to three pints, then ſtrain it, and 
put the other gravy to it, ſet it on the fire, add to it two 
ounces of vermicelli, cut the niceit part of a head of cele- 


$ ry, Chyan pepper and {alt to your taſte, and let it boil 


for four minutes ; if not a good colour, put in a little 
browning, lay a ſmall French roll in the ſoup-diſh, pour 
in the ſoup upon it, and lay fomc of the vermicelli over 
it. 


To make an OX-CHEEK sour. 
 FrnsrT break the bones of an ox-cheek, and waſh it in 
many waters, then lay it in warm water, throw in a lit- 
tle ſalt to fetch out the ſlime, waſh it out very well, then 
wks a large ſtew pan, put two ounces of butter at the 
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down, add to it half a pound of ſhank of ham cut in 


and three blades of mace, ſet it over a moderate fire a 


quarter of an hour; this draws the virtue from the roots, 


which gives a ple: fant ſtrength to the gravy. 
I have made a good gravy by this method with roots 


24 4 


une of the pan, and lay the fleſh fide of the check 4 


_ 
58 
7 k 


4 
| A 
1 
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and butter, only adding a little browning, to give it a 


pretty colour: when the head has ſimmered a quarter 
of an hour, put to it fix quarts of water, and let it ſtew 
till it is reduced to two quarts ; if you would have it eat 
like ſoup, ſtrain and take out the meat and other ingre- 


dients, and put in the white part of a head of celery cut 


in ſmall pieces, with a little browning, to make it a fine 
colour, take two ounces of vermicelli, give it a ſcald in the 


ſoup and put the top of a French roll in the middle of 2. 


tureen, and ſerve it up. 
If you would have it eat like ſtew, take up the face as 
whole as poſſible, and have ready cut in ſquare pieces a 


boiled turnip and carrot, a flice of bread toaſted, and cut in 


ſmall dices, put in a little Chyan pepper, and ſtrain the 
ſoup through a hair fieve upon the meat, carrot, turnip, 
* | | 


' To make ALMOND SOUP. 


Taxk a neck of veal and the ſcrag end of a neck of 

mutton, chop them in ſmall pieces, put them in a large 

tofling-pan, cut in a turnip, with a blade or two of mace, 

and five quarts of water, ſet it over the fire, and let it 

boil gent!y till it is reduced to two quarts, ſtrain it through 
B 3 


flices, and four heads of celery, pull off the leaves waſls J 
two carrots and one parſnip fliced, a few beets cut ſmall, 


| 2 hair-ſieve into a clear pot, then put in fix ounces of Mi 


EF almonds blanched and beat fine, half a pint of thick 


cream, and Chyan pepper to your. taſte, have ready 7 
three ſmall French rolls, made for that purpoſe, the 
fize of a ſmall tea-cup ; if they are larger they will not 
look well, and drink up too much of the ſoup; blanch 


them round the edge of the rolls, flantways, then ſtick 
them all over the top of the rolls, and put then in the 
tureenz when diſhed up, pour the ſoup upon the rolls; 
theſe rolls look like a hedge-hog : ſome French cooks 
give this ſoup the name of Hedge-hog Soup. 

To make sour a-la-Reine. 


Taxx a knuckle of veal and three or four pounds of 
lean beef, put to it fix quarts of water, with a little ſalt, 
when it boils ſcum it well; then put in fix large onions, 
two large carrots, a head or two of celery, a parſnip, 
one leek, and a little thyme, boil them all together till 
the meat is boiled quite down, then ſtrain it through 2 
hair ſieve, and let it ſtand about half an hour, then ſcum 
it well, and clear it off gently from the ſettlings into 
à clear pan; boil half a pint of cream, and pour it on 
the crumbs of a halfpenny loaf, and let it foak well; 
take half a pound of almonds, blanch and beat them as 
fine as poſſible, putting in now and then a little cream, 
to prevent them from oiling; then take the yoke of fix 
hard eggs, and the roll that is ſoaked in the cream, and 
beat them all together quite fine z then make your broth 
hot, and pour it to your almonds, ſtrain it through a 
fine hair · ſieve, rubbing it with a ſpoon till all the good- 
neſs is gone through into a ſtew pan, and add more 


a few Jordan almonds, and cut them length- ways, ftick ' 


beam to make it white ; ſet it over the fire, keep ftir 


Wo pan till they are criſp, but not brown, then take them 


rub them through a hair-fieve, cut an old cock in pieces, 


ring it till it boils, ſcum off the froth as it riſes, foak | 
the tops of two French in melted butter in a ftew Þ} 


out of the butter, and lay them on a plate before the fire; 
and 2 quarter of an hour before you ſend it to the ta- 


ble, take a little of the ſoup hot, and put it to the roll 


in the bottom of the tureen, put your ſoup on the fire, 
keep ſtirring it till ready to boil, then pour it into your 
tureen, and ferve it up hot; be ſure you take all the 
fat off the broth before you put it to the almonds, or it. 
will ſpoil it; and take care it does not curdle. 


To make ONION SOUP. 


— or ten hrge Speniſh onions in milk and 
water, change it three times, when they are quite ſoft, 


and boil it for gravy, with one blade of mace, ſtrain it, 
and pour it upon the pulp of the onions, boil it gently 
with the crumb of an old penny loaf, grated into half a 
pint of cream; add Chyan pepper and falt to your 
taſte; a few heads of aſparagus or ſtewed ſpinage, 


both make it eat well and look very pretty : grate a 


crult of brown bread round the edge of the diſh. 
To make WHITE ONION SOUP: 


Taxx thirty large onions, boil them in five quarts of 
water, with a knuckle of veal, a blade or two of mace, 
and a little whole pepper; when your onions are quite 
foft take them up, and rub them through a hair-ſieve, |; 
and work half 2 pound of butter with flour in them g g 
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the liquor to the onions, boil it gently for half an hour, 
ſerve it up with a coffee-cup full of cream, and a little 
falt; be ſure you ſtir it when you put in the flour and 
butter, for fear of its burning. 


To make BROWN ONION SOUP. 


Sxix and cut round ways in flices fix large Spaniſh 
onions, fry them in butter till they are a nice brown, 
and very. tender, then take them out, and lay them on 
a hair-ſieve, to drain out the butter; when drained, put 
them in a pot, with five quarts of boiling water, boil 
and ſalt to your taſte, rub the crumbs of a penny loaf 
through a cullender, put it to the ſoup, ſtir it well, to 
keep it from being in lumps, and boil it two hours more; 
ten minutes before you ſend it up beat the yolks of two 
eggs, with two ſpoonfuls of vinegar, and a little of the 
ſoup, pour it in by degrees, and keep ſtirring it all the 
time one way, put in a few clovgs if you chooſe it.— 
N. B. It is a fine ſoup, and will keep three or four 
days. 


To make GREEN-PEAS SOUP. 


SHELL a peck of peas, and boil them in ſpring water 
till they are ſoft, then work them through a hair-ſieve, 
take the water that your peas were boiled in, and put 
in a knuckle of veal, three ſlices of ham, and cut two 
carrots, a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over the fire, 
and Jet it boil one hour and a half; then ſtrain the gravy 


when the meat is boiled fo as to leave the bone, ſtrain ? 1 


1 ENGLISH HOUSEKEEPER. 9 
= into 2 bowl, and mix it with the pulp, and put in a lit- 
= tle juice of ſpinage, which muſt be beat and ſqueezed 
through a cloth, put in as much as will make it look a 
pretty colour, then give it a gentle boil, which will take off 
_ the taſte of the ſpinage, flice in the whiteſt part of a head 
of celery, put in a lump of ſugar the ſize of a walnut, 
take a flice of bread, and cut it in little ſquare pieces, 
cut a little bacon the ſame way, fry them a light brown 
in freſh butter, cut a large cabbage lettuce in flices, 
fry it after the other, put it in the tureen with the fried 
bread and bacon; have ready boiled, as for eating, a 
pint of young peas, and put them in the ſoup, with a 
little chopped mint if you like it, and pqur it into your 
tureen. 


To make a COMMON PEAS sour. 


| To one quart of ſplit peas put four quarts of foft 
water, a little lean bacon, or roaſt beef bones, waſh one 
head of celery, cut it and put it m with a turnip, boil 
it till reduced to two quarts, then work it through a2 
cullender, with a wooden-ſpoon, mix a little flour and 
water, and boil it well in the ſoup, and flice in another 
head of celery, Chyan pepper and falt to your taſte; 
Cut a ſlice of bread in ſmall dice, fry them a light brown, 
and put them in your diſh, then pour the ſoup upon it. 


To make a PEAS SOUP for Lent. 


Pur three pints of blue boiling peas into five quarts 
of ſoft cold water, three anchovies, three red herrings, 
and two large onions, ſtick in a clove at each end, a 
carrot and a parſnip fliced in, with a bunch of ſwect 


20 UE EXPERIENCED * 
herbs; boil them all together till the ſoup is thicks 


per and falt, a flice of bread toaſted and buttered 
well, and cut in little diamonds, put it into a iu 


| pour the ſoup upon it; and a little dried mint, if 
chooſe it. 


' GRAVY SOUP thickened with YELLOW PEAS. 


Pur a ſhin of beef to fix quarts of water, with a pint 
of peas and fix onions, ſet them over the fire and let 
them boil gently till all the juice be out of the meat, 
then ſtrain it through a ſieve, add to the ſtrained liquor 
one quart of ſtrong gravy to make it brown, put in pep- 
per and ſalt to your taſte, then put in a little celery and 
beet leaves, and boil it till they are tender. 


To make a WHITE PEAS SOUP. 


To four or five pounds of lean beef and fix quarts of 

water put in a little ſalt, when it boils ſcum it, and put in 
two carrots, three whole onions, a little thyme, and two 
heads of celery, with three quarts of old green peas, boil 
them till the meat is quite tender, then ſtrain it through | 
a hair-ſieve, and rub the pulp of the peas through the 
fieve, ſplit the blanched part of three cos letruces into 
four quarters, and cut them about one inch long, with 
a little mint cut ſmall ; then put half a pound of butter 
in a ſtew pan that will hold your ſoup, and put the 
1eftuce and mint into the butter, with a leek fliced very 


fttrain it through a cullender, then flice in the white . 3 
part of a head of celery, a good lump of butter, a little 


thin, and a pint of green peas; ſtew them a quarter of | 


+2 hour, and keep ſhaking them often about, then put 


9 N „% 


ſtrained through to the young peas, which muſt be 
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is a little of the ſoup, and ſtew them a quarter of an 


hour longer; then put in your ſoup, and as much thick 
cream as will make it white, keep ſtirring it till it boils, 
fry a French roll in butter a little criſp, put it in the 


bottom of the tureen, and pour your ſoup over it. 


To make GREEN PEAS SOUP without MEAT. 


Is telling your prac ſeparate the old ones from the 
young, and boil the old ones ſoft enough to ſtrain 
through a cullender, then put the liquor and what you 


whole; add ſome whole pepper, mint, a large onion 
ſhred ſmall, put them in a large fauce-pan, with near a 
pound of butter; as they boil up ſhake in ſome flour, 
then put in a French roll, fried in butter to the ſoup; 
you muſt ſeaſon it to your taſte with falt and herbs; 
when you have done fo, add the young peas to it, which. 
muſt be half boiled firſt ; you may leave out the flour 
if you do not like it, and inſtead of it put in a little 
ſpinage and cabbage-lettuce, cut ſmall, which muſt be 
firit fried in butter, and well mixed with the broth. 


To make an excellent WHITE SOUP: 


To fix quarts of water put in a knuckle: of veal, a 
large fowl, and a pound of lean bacon, and half a } 
pound of rice, with two anchovies, a few pepper-corns, 
two or three onions, a bundle of ſweet herbs, three or 
four heads of celery in flices, ſtew all together till your 
foup is as ſtrong as you chooſe it then ſtrain it through 
a hair-fieve into a clean earthen-pot, let it ſtand all 
night, then take of the ſcum, and pour it clear off into 
| B 6 


. 
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a toſüng pan, put in half a pound of Jordan almonds iſ 
beat fine, boil it a little, and run it through a lawn © 
ſieve, then put in a pint of cream and the yolk of an 
egg.——Make it hot and fend it to table. 


To make WHITE SOUP @ ſecond way. 


Borr. a knuckle of veal and a fowl, with a little mace, 1 
two onions, a little pepper and falt, to a ſtrong jelly, 
then ſtrain it, and ſcum off all the fat; have ready the 
yolks of fix eggs well beat, put them in, and keep ſtir- 
ring it or it will curdle, put it in your diſh with boiled 
chickens and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of ver- 
micelli half an hour before you take it off the fire. 


nee ona — — IE FUL NO 


| To make CLaW-FIS sour. 


BotL half a hundred of freſh craw-fiſh, pick out all 
| the meat, which you muſt fave, take a freſh lobſter, 
and pick out all the meat, which you muſt likewiſe fave ; 
pound the ſhells of the craw-fiſh and lobſter fine in a 
_ marble mortar, and boil them in four quarts of water, 
with four pounds of mutton, a pint of green ſplit peas 
nicely picked and waſhed, a large turnip, carrot, onion, 
mace, cloves, anchovy, a little thyme, pepper, and falt. 
Stew them on a flow fire till all the goodneſs is out of 
the mutton and fhelis, then ſtrain it through a fieve, 
and put in the tails of your craw-fiſh and the lobſter 
meat, but in very ſmall pieces, with the red coral of the 


OE © ” 


lobſter, if it has any; boil it half an hour, and juſt be- | 
fore you ſerve it up add a little butter melted thick ana 


i, T— — 1 — 


Do O 


into ſmall pieces, with three flices of ham, two or three 


or rub them with egg and bread crumbs ; be ſure your 


put in your fiſh, they will fry hard and clear, butter is 


fiſh ſhould always be waſhed, and rubbed carefully with 
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ſmooth, fiir it round ſeveral times when you put it in, ſend 
it up very hot, but do not put too much ſpice in it. | 
N. B. Pick out all the bags and the woolly part of 


To make PARTRIDGE sour. + 


Taxt off the ſkins of two old partridges, cut them 


onions fliced, and ſome celery, fry them in butter till 
they are as brown as they can be made without burn- 


few pepper corns, boil it ſlowly till a little more than 
a pint is conſumed, then ſtrain it, put in ſome ſtewed 
CHAP. u. 


Obſervations on DRESSING FISH. 


WHEN you fry any kind of fiſh, waſh them clean, 
dry them well with a cloth, and duſt them with flour, 


dripping, hog's lard, or beef-ſuet, is boiling before you 


apt to burn them black, and make them ſoft ; when 
you have fried your fiſh, always lay them in a diſh or 
hair-fieve to drain, before you difh them up; boiled 


2 little vinegar, before they are put into the water; 
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| boil all kinds of fiſh very flowly, and when they en 
leave the bone they are enough; when you take them 
up, ſet your fiſh-plate over a pan of hot water to drain, 
and cover it with a cloth or cloſe cover, to prevent it 
from turning their colour; ſet your fiſh-plate in the in- 
fide of your diſh, and ſend it up, and when you frx 
parſley be ſure you pick it nicely, waſh it well, them 
dip it in cold water, and throw it into a pan of boiling * 
fat, take it out immediately, it will be _y criſp, and a 
fine green. 
To dreſs a TURTLE of a fende? wits 
Cur off the head, take care of the blood, and take 
off all the fins, lay them in falt and water, cut off the 
bottom ſhell, then cut off the meat that grows to it 
(which is the callipee or fowl) take out the hearts, livers 
and lights, and put them by themſelves, take out the 
bones and the fle ſh out of the back ſhell (which is the 
| . call:paſh ) cut the fleſhy part into pieces, about two 
inches ſquare, but Icave the fat part, which looks like 
green (it is called the mofreur ) rub it firſt with ſalt, 
and waſh it in ſeveral waters to make it come clean, 
then put in the pieces that you took out, with three 
bottles of Madeira wine, and four quarts of ftrong veal 
_ gravy, a lemon cut in flices, a bundle of ſweet herbs, 
2 tea-ſpocnful of Chyan, fix anchovies waſhed and 
picked clean, a quarter of a pound of beaten mace, a 
tea-ſpoonful of muſhroom powder, and half a pint of 
eſſence of ham, if you have it, lay over it a coarſe 
paſte, ſet it in the oven for three hours ; when it comes 
out take off the lid and ſcum off the fat, and brown 
it with a ſalamander.—This it the bottom diſh. 
'Then blanch the fins, cut them off at the firſt joint, 


" 
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fry the firſt pinions a fine brown, and put them into a 
toſſing· pan, with two quarts of ſtrong brown gravy, a 

glaſs of red wine, and the blood of the turtle, a large 

ſpoonful of lemon pickle, the ſame of browning, two 
ſpoonfuls of muſhroom catchup, Chyan and alt, an 


| onion ſtuck with cloves, and a bunch of ſweet herbs; 


2 little before it is enough put in an ounce of morels, 
the ſame of truffles, ſtew them gently over a flow fire 
for two hours: when they are tender put them into 
butter, and ſtrain it upon them, give them a boil, and 
ſerve them up.—Thic is a corner diſh. 3 
Then take the thick or lee part of the fins, dui 3 
them in warm water, and put them in a toſling-pan, 
with three quarts of ſtrong veal gravy, a pint of Ma- 
deira wine, half a tea-fpoonful of Chyan, a little falt, 
half a lemon, a little beaten mace, a tea-ſpoonful of 
muſhroom powder, and a bunch of ſweet herbs; let 
them ſtew till quite tender, they will take two hours at 
leaſt, then take them up into another toſſing-pan, ſtrain 2 
your gravy, and make it pretty thick with flour and 
butter, then put in a few boiled force-meat balis, which 
muſt be made of the veally part of your turtle, left out 
for that purpoſe ; one pint of freſh muſhrooms, if ou 
cannot get them, pickled ones will do, and eight arti. } 
choke bottoms boiled tender, and cut in quarters; ſhake } 
them over the fire five or fix minutes, then put in half 
| 2 pint of thick cream, with the yolks of fix eggs beaten 
exceedingly well, ſhake it over the fire again till it looks 3 
thick and white, but do not let it boil ; diſh up your J 
fins with the balls, muſhrooms, and artichoke-bottoms ö 
over and round them.— Ts is the t1p-diſh. | 
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Then take the chicken part and cut it like Scotch- Wi 


© collops, fry them a light brown, then put in a quart of 
veal gravy, ſtew them gently a little more than half an 
hour, and put to it the yolks of four eggs boiled hard, 
a few morels, a ſcore of oyſters; thicken your gravy z 


it muſt be neither white nor brown, but a pretty gravy 
colour; fry ſome oyſter patties, and lay round it—— _ 


This is a corner diſh to anſwer the ſmall fins. 


Then take the guts, (which is reckoned the beſt part 


of the turtle) rip them open, ſcrape and waſh them ex- 
ceeding well, rub them well with falt, waſh them 
through many waters, and cut them in pieces two 
inches long ; then ſcald the maw or paunch, take off 
the fkin, ſcrape it well, cut it into pieces about half an 
inch broad, and two inches long ; put ſome of the fiſhy 
part of your turtle in it, ſet it over a flow charcoal fire, 
with two quarts of veal gravy, a pint of Madeira wine, 
2 little muſhroom catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, till your 
gravy is almoſt conſumed, then thicken it with flour, 
mixed with a little veal gravy, put in half an 
ounce of morels, a few force-meat balls, made as for 
the fins; diſh it up, and brown it with a ſalamander, 
or in the oven. Ibis is @ cerner-diſb. 

Then take the head, ſkin it and cut it in two pieces, 
put it into a ſtew-pot, with all the bones, hearts, and 
lights, to a gallon of water, or veal broth, three or four 

| blades of mace, one ſhalot, a flice of beef beaten to 
pieces, and a bunch of ſweet herbs; ſet them in a very 


© hot oven, and let it ſtand an hour at leaſt z when it 
| comes out, ſtrain it into a tureen for the middle of the 


- 


= 
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| © fine, put them into a ſtew-pan, with a pint of good 
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gravy, thicken it, and ſerve it up; lay the head in the 
middle, fry the liver, lay it round the head upon the 


* lights, garniſh with whoie flices of lemon. _—— This 


it the fourth corner-difh. 

| M. A The fri courle ſhall be of ture only, when 
it is dreſſed in this manner; but when it is with other 
viftuals it frould be in be Eiferent difhes 3 bur this 
way I have often dreſſed them, and have given great 
fatisfaftion. Obſerve to kill your turtle the night be- 
fore you want it, or very early next morning, that you 
may have all your diſhes going on at a time. Gravy 
for a turtle a hundred — IO OY 
and two ſhanks of beef. 


To dreſs a TURTLE about thirty pounds weight. 


Wren you kill the turtle, which muſt be done the 
night before, cut off the head, and let it bleed two or 
| three hours; then cut off the fins, and the callipee 
from the callipaſh ; take care you do not burſt the gall, 
throw all the inwards into cold water, the guts and 
tripe keep by themſelves, and flit them open with a 


penknife, and waſh them very clean in ſcalding water, 


and ſcrape off all the inward ſkin; as you do them 
throw them into cold water, waſh them out of that, and 
put-them into freſh water, and let them lie all night, 
ſcalding the fins and edges of the callipaſh and callipee; 4 
ſet them over the fire, with the fins, in about a quart © 
of water; put in a little mace, nutmeg, Chyan and falt ; 
let it ſtew about three hours, then ſtrain it; and put 
the fins by for uſe z the next morning take ſome of the 


py . 
þ ws * 
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BZ then boil up the gravy, and add more wine if required, 


43 


meg, and put it into the callipaſh; take care that it be 


or three inches long, the tripe in leſs, and put into a 


paſh, and when it is enough, and drained from the * 
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fauſages, with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmig, ſweet-marjoram, parſley, MW 
Chyan, and falt to your taſte, and three or four glafſes 
of Madeira wine, ſo ſtuff it under the two fleſhy parts 
of the meat, and if you have any left, lay it over, to 


prevent the meat from burning; then cut the remain- 


der of the meat and the fins in pieces the ſize of an egg, 
ſeaſon it pretty high with Chyan, ſalt, and a little nut- 


ſewed or ſecured up at the end to keep in the gravy ; 


and thicken it a little with butter and flour, put fome of 
it to the turtle, and ſet it in the oven, with a well-but- 
tered paper over it, to keep it from burning, and when 
it is about half baked ſqueeze in the juice of one or 
two lemons, and ſtir it up. Callipaſh or back will take 
half an hour's more baking than the callipee, which 
two hours will do ; the guts muſt be cut in pieces two 


mug of clear water, and fet in the oven with the calli- 


water, it is to be mixed with the other parts, and ſet 
up very hot. 


To * @ cob's HEAD and SHOULDERS. 


Taxz out the gills and the blood clean from the 
bone, waſh the head very clean, rub over it a little ſalt, 
and a glaſs of alegar, then lay it on your fiſh-plate ; 
when your water boils, throw in a good handful of ſalt, 
W and let 


4 
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let it boil gently half an hour, if it is a large 2 : 
| three-quarters; take it up very carefully, and ſtrip the + 


white bread crumbs ; you muſt keep baſting it all the 
| time to make it froth well ; when it is a fine white 


good melted butter, then take the meat out of out 
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ſkin nicely off, ſet it before a briſk fire, dredge it all 
over with flour, and baſte it well with butter ; when 
the froth begins to riſe, throw over it ſome very fine 


brown, diſh it up, and garniſh it with a lemon cut in 
ſlices, ſcraped horſe-raddiſn, barberries, a few ſmall fiſh 
fried and laid round it, or freſh oyſters z cut the roe 
and liver in flices, and lay over it a little of the lobſter 
out of the ſauce in lumps, and then ſerve it. 


To make ſauce for the con's nA. 


Tart a lobſter, if it be alive ſtick a ſkewer in the 
vent of the tail to keep the water out, and throw a 
handful of ſalt in the water; when it boils put in the 
lobſter, and boil it half an hour; if it has ſpawn on 
pick them off, and pound them exceeding fine in a 
marble mortar,. and put them into half a pound of 


lobſter, pull it in bits and put it in your butter, with a 


meat-ſpoonful of lemon pickle, and the ſame of walnut 
catchup, a ſlice of an end of lemon, one or two flices 


of horſe-radiſh, as much beaten mace as will lie on a 
ſixpence, ſalt and Chyan to your taſte, boil them one 
minute, then take out the horſe-radiſh and lemon, and 
ſerve it up in your ſauce-boat.—N. B. If you can get 
no lobſter, you may make ſhrimp, cockle, or muſcle 
fauce the fame way; if there can be no kind of ſhelly 3 
fiſh got, you ney thaw ali 025 „% En 
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| a ſpoonful of walnut liquor, > Lage onion tuck with. 1 
cloves, ſtrain it, and put it in the ſauce-boat. 


Second way to dreſs a cob's HEAD. = 


Taxes out the pills and blood clean from the back F 
bone, waſh it well, and put it on your plate; when 
your water boils put on two handfuls of falt and half 


in the cod's head; if it is of a middle fize it will take 

an hour's boiling ; then take it up, and ſtrip off the 
ſcin gently, dredge it well with flour, and lay lumps of 
butter on it; if it ſuits you better you may ſend it to 
the oven, and if it is not brown all over do it with a 
falamander; make your gravy ſauce to it and ſerve 
it up. 


To dreſs young CODLINGS lite SALT-FISH. 


TaxE young codlings, gut and dry them well with a 
cloth, fill their eyes full of ſalt, throw a little on the 
back-bone, and let them lie all night, then hang them 
up by the tail a day or two; as you have occaſion for 
them, boil them in ſpring water, and drain them well, 
diſh them up, and pour egg-ſauce on them, and ſend 
them to the table. 


To dreſs a SALT CoD. 


| SrTzep your falt-fiſh i in water, all night, with a glaſs 
of vinegar, it will fetch out the falt and make it eat 
| like freſh fiſh ; the next day boil it; when it is enough, 
pull it in flakes into your diſh, then pour egg-ſfauce 
over it, or parſnips boiled and beat fine with butter and 


a pint of alegar, it will make your fiſh firmer, then put 


ENCLISH HOUSEKEEPER. 27 
© cream; ſend it to the * 


ſoon grow cold. 


Te male Ecd-sAUcR for a SALT con. 


your eggs hard, firſt half chop the whites, then | 


put jn the yolks, and chop them, both together but not 
; imall, put them into half a pound of good melted 
butter, — tage aa on the fiſh. 


To dreſs cop's SOUNDS. 
"STEEP your ſounds as you do the ſalt cod, and boil 
them in a large quantity of milk and water; when they 
are very tender and white, take them up and drain the 


water out, then pour the egg-fauce boiling hot over 
them, and ſerve them up. 


To greſs cop s0UNDs like little TURKIEs. 


Bon, your ſounds as for eating, but not too much, 
take them up and let them ſtand till they are quite cold, 
then take a force-meat of chopped oyſters, crumbs of 
bread, a lump of butter, nutmeg, pepper, falt, and the 
_ yolks of two eggs, fill your ſounds with it, and ſkewer 
them up in the ſhape of a turkey, then lard them down 
each fide as you would do a turkey's breaſt, duſt them 
weil with flour, and put them in a tin-oven to roaſt 
before the fire, and baſte them well with butter; when 


ſufſicient for a fide diſh; garniſh with barberries; it 
is a pretty fide diſh for a large table for a dinner in 
Lem | 


To boil SALMON CRIMP, 


SCALE your ſalmon, take out the blood, waſh it well, 
and lay it on a fiſh plate, put your water in a fiſh pan 


with a little ſalt : ale i his pot 6 re bo 


2 minute, then take it out for a minute or two; when 
* you have done it four times, boil it until it be enough ; 

| when you take it out of the fiſh pan, ſet it over he 
water to drain; cover it well with a clean cloth dipped 
in hot water, fry ſome ſmall fiſh, or a few flices of fal- 
mon, . 
radiſh and fennel. 


25 male ROLLED SALMON. 


Taxz a ſide of ſalmon when fplit, and the bone 
taken out and ſcalded, ſtrew over the inſide pepper, 
ſalt, nutmeg, and mace, a few chopped oyſters, parſley, 
and crumbs ot bread, roll it up tight, put it into a deep 
pot, and bake it in a quick oven, make the common 
fiſh fauce and pour over RS ED OR 
lemon, and horſe-radiſh. 


Boil a bunch of fennel and parſley, chop them ſmall, 
and put it into ſome good melted butter, and ſend it 
to the table in a ſauce boat; another with gravy 

To make the gravy fauce : Put a little brown gravy 
into a ſaucepan, with one anchovy, a tea-ſpoonful of 
lemon pickle, a meat-ſpoonfal of liquor from your 
walaut pickle, one or two ſpoonfuls of the water that 


ſieve. 
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© the fiſh was boiled in, it gives it a pleaſant flavour, a 
ſtick of horſc-radiſh, a little browning ar.d ſalt ; boil 

chem three or four minutes, thicken it with flour 
W 2nd a good lump of butter, and ſtrain it through a hair- 
| N. B. This is a good ſauce for moſt kinds 
© of boiled fiſh. 


To boil a TURBOT. 


Wasn your turbot clean (if you let it lie in the wa- 
ter it will make it foft) and rub it over with alegar, it 
it will make it firmer, then lay it on your fiſh plate, 
with the white fide up, lay a cloth over it, and pin it 
tight under your plate, which will keep it from break- 
ing, boil it gently in hard water, with a good deal of 
falt and vinegar, and ſcum it well, or it will diſcolour 
| the ſkin; when it is enough take it up and drain it, 

take the cloth carefully off, and flip it on your diſh, 23 
lay over it fried oyſters, or oyſter patties ; ſend in 3 
lobſter or gravy ſauce in ſauce-boats. arniſh it with © 
eriſp parſley and pickles ——N. B. Do not put in 
pour fiſh till your water boils, 1 


To boil a PIKE wwith a pudding in the belly. 


Taxx out the gills and guts, waſh them well, then 
make a good force-meat of oyiters, chopped fine, the 
crumbs of half a penny loaf, a few ſweet herbs, and a 
little lemon-peel ſhred fine, nutmeg, pepper, and falt, 
to your taſte, a gopd lump of butter, the yolks of two 
eggs, mix them together, and put them in the 
belly of your Fiſh, ſew it up, ſkewer it round, put hard 
water in your fiſh-pan, add to it a tea-Cupful of vine» » 


gar, and a little ſalt: when it boils put in the fiſh: if 
it be a middle-ſize, it will take half an hour's boil» Wet 
ing; garniſh it with walnut and pickled barberries; KM 
.  ferve it up with oyſter ſauce in a boat, and pour a little 
- ſauce on the pike, You may dreſs a roaſted pike the 
ſame WAY» 7 "2 I | t 
To ſteu @ care white. = 


Wurx the carp are ſcaled gutted, and waſhed put 
them into a ſtew pan, with two quarts of water, half a 
pint of white wine, a little mace, whole pepper, and 

ſalt, two onions, a bunch of ſweet herbs, a ſtick of 
horſe-radiſh, cover the pan cloſe, let it ſtand an hour 
and a half over a flow ſtove, then put a gill of white 
wine into a ſaucepan, with two anchovies chopped, 
an onion, a little lemon-peel, a quarter of a pound of 
butter rolled in flour, a little thick cream, and a large 
 tea-cupful of the liquor the-carp was ſtewed in; boil 
them a few minutes, drain your carp, add to the ſauce 
the yolks of two eggs mixed with a little cream; when 
it boils up ſqueeze in the juice of half a lemon; difh up 
vour Carp, and pour your ſauce hot upon it. 
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Te drefs Care the beſt way, and the Sauce. 


KILL. your carp and fave all the blood, ſcale and 
; clean them very well, have ready ſome nice rich gravy, 
made of beef and mutton, ſeaſoned with pepper, ſalt, 


' mace, and onion; ſtrain it off, before you ftew your 
ih in it, boil your carp firſt before you ſtew it in the 
' gravy, be careful you do not boil it too much before 
/ you put in the carp; then let it ſtew on a flow fire 
| about a quarter of an hour, thicken the ſauce with a 
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es of butter rolled in flour ; garniſh your diſh 
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with fried oyſters, fried toaſt cut three corner ways, 


pieces of lemon, ſcraped horſe-radiſh, and the roe of the 


it up; take care to diſh it up handſomely and very 


| Another Carp SAUCE. 
TAKE the liver of the carp clean from the guts, and 


three anchovies, with a little parſley, thyme, and one 


onion, chop all theſe ſmall together; then take half a 
pint of Rheniſh wine, four ſpoonfuls of elder vinegar, 


| with the blood of the carp, put all theſe together to ſtew 


cently, and put it to the carp, which muſt firſt be 


boiled in water, 2 little falt, and a pint of wine; take 


care not to do it too much after the carp is put in the 
ſauce ; garniſh with fried oyſters, fried toaſt, ſcraped 3 
horſe-radiſh, and pieces of lemon, with the roe cut in 


pieces and fried: if you do not like 32 


ether fort will do. 
97 ack wares mon SAUCE. 


Wasn two anchovies, put them into a ſaucepan, 


| with one glaſs of white wine, and two of water, half a 
nutmeg grated, and a little lemon peel; when it has 


boiled five or fix minutes, ſtrain it through a fieve, 
add to it a ſpoonful of white wine vinegar, thicken it 


2 little, then put in near a pound of butter rolled in 


four, boil it well, and pour it hot upon your diſh. 
C > 1 
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To make a very nice Sauce for myſt ſorts of rizn. Wa 
Taxt a little gravy made of either veal or mutton] 5 
put to it a little of the water that drains from you " 

fiſh z when it is boiled enough, put it in a ſaucepa 
and put in a whole onion, one anchovy, a ſpoonful off * 
catchup, and a glaſs of white wine, thicken it with a 9 
good lump of butter rolled in flour and a ſpoonful of g 
cream; if you have oyſters, cockles, or ſhrimps, put . 
them in after you take it off the fire, (but it is very p 
good without 3) you may uſe red wine inſtead of white | 
by leaving out the cream. 4 
To make LOBSTER-SAUCE. a 


Boi. half a pint of water with a little mace and || ff 
whole pepper, long enough to take out the ſtrong taſte Þ *2 
of the ſpice, then ſtrain it off, melt three quarters of 
2 pound of butter ſmooth in the water, cut your lob. 
ſtex in very ſmall pieces, ſtew it all rogether tenderly 
wills knchovys and ſend 2 


To make LOBSTER-SAUCE anther way. 8 t} 


Ds vuisx the body of a lobſter into thick melted butter, 

and cut the fleſh into it in {mall pieces, ſtew all together, 
and give it a boil; ſeaſon with a little pepper, * and 
a very ſmall quantity of mace. 


To flew Carr or TENCH, 

or and ſeale your fiſh, waſh and dry them well 
wit a clean cloth, dredge them well with flour, fry 

i dripping, or ſweet rendered ſuet, until they 
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are a light brown, and then put them in a ſtew-pan, 
with 2 quart of water, and one quart of red wine, a 
W meat ſpoonful of lemon pickle, another of browning, 
e fame of walnut or mum catchup, a little muſhroom 
powder, and Chyan to your taſte, a large onion ſtuck 
L .cch cloves, and a ſtick of horſe-radiſh : cover your pan 
cloſe to keep in the ſteam, let them ſtew gently over a 
flow fire, till your gravy is reduced to juſt enough to 
cover your fiſh in the diſh ; then take the fiſh out, and 
JI put them on the diſh you intend for table, ſet the gravy 
eon the fire, and thicken it with flour and a large lump of 
butter, boil it a little, and ftrain it over your fiſh : gar- 
niſh them with pickled muſhrooms and ſcraped horſe- 
I radiſh, put a bunch of pickled barberries, or 2 
* „ and ſend them to the 


te || table. 

off | It is a top diſh for a grand entertainment. 
% To dreſs a STCRGEON. 

ly | 


Tak what fize of piece of ſturgeon you think pro- 
per, and waſh it clean, lay it all night in {alt and water, 
the next morning take it out, rub it well with alegar, 
and let it lie in it for two hours, then have ready a fiſh 
kettle full of boiling water, with one ounce cf bay 
ag | lt, two large onions, and a few ſprigs of fweet mas- 
| joram;; boil your ſturgeon till the bones will leave che 
fiſh, then take it up, take the fkin off, and flour it 

| well, ſet it before the- fire, baſte it with freſh butter, 
| and let it ſtand till it be a fine brown, then diſh it 
| up, and pour into the diſh the fame fauce as for the 
white carp 3 garniſh with criſp parſley and red pickles. 
This is a proper diſh 3 

2 
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the belly. 


Sxix your eels — cnt of ie fred, $ 
chopped ſmall, the crumbs of half a penny loaf, a lirtle * 


nutmeg or lemon peel ſhred fine, pepper, falt, and the 
yolks of two eggs; put them in the belly of your fiſh, 
ſew it up, turn it round on your diſh, put over it flour 
and butter, pour a little water on your diſh, and bake it 
in a moderate oven; when it comes out take the gravy 
from under it, and ſcum off the fat, then ſtrain it 
through a hair-fieve.; add to it a tea-ſpoonful of lemon 
pickle, two of browning, a meat-ſpoonful of walnut- 
catchup, a glaſs of white wine, one anchovy, and 2 
flice of lemon, let it boil ten minutes, thicken it with 
butter and flour, and ſend it up in a ſauce boat, diſh 
your fiſh : garniſh it with lemon and criſp parſley. 
This is a pretty diſh for either corner or fide for a 


7 ſfhew LAMPRETYS. 


Sxin and gut your lampreys, ſeaſon them well with 
pepper, ſalt, cloves, nutmeg, and mace, not pounded too 
fine, and a little lemon peel ſhred fine ; then cut ſome 
thin ſlices of butter into the bottom of your ſaucepan, 
put in the fiſh, and half a piat of nice gravy, half the 
quantity of white wine and cyder, the fame of claret, 


«as JAFﬀ« G a—_ a eee re 


with a imalf bundle of thyme, winter favory, pot mar- 
joram, and an onion {liced; few them over a flow fire, 
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land keep turning the lampreys till they are quite ten- 
der: when they are tender take them out, and put in one 


| boatto table. 
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anchovy, and thicken the ſauce with the yolk of an 
egg, or a little Þ..cter rolled in flour, and pour it over 


| > = Gree them wp. S. Hel them round 2 


To flew FLOUNDERS, PLAICE, cr SOLES. 


Hats fry your fiſh in three ounces of butter a fine 
brown, then take up your fiſh, and put to your butter 
a quart of water, and boil it lowly a quarter of an hour 
with two anchovies, and an onion fliced, then put on 
your fiſh again, with a herring, and ſtew them gently 
fauce with butter and flour, and give it a boil, then 
ſtrain it through a hair fieve, over the fiſh, and ſend 
them up hot.—N. B. If you chooſe cockle or oyſter 
liquor, put it in juſt before you thicken the ſauce, or 
you may ſend oyſters, cockles, or ſhrimps in a ſauce 


A good way to few FiSHe 

Mix half a tumbler of wine with as much water as 
will cover the fiſh in the ſtew pan, and put in a little 
pepper and falt, three or four onions, a cruſt of bread 
toaſted very brown, one anchovy, a good lump of but- 
ter, and ſet them over a gentle fire ; ſhake the ſtew pan 
now and then, that it may not burn: juſt before you 
ſerve it up, pour your gravy into a ſaucepan, and thick- 
en it with a little butter rolled in flour, a little catchup 


| and walnut pickle beat well together till ſmooth, then , 
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pour it on your fiſh, and ſet it over the fire to heat, and 


_ 0 


To boil MACEREL. 


GuT your mackrel and dry them carefully with at 
clean cloth, then rub them flightly over with a little 4 
vinegar, and lay them ftraight on your fiſh plate (for 


turning them round, often breaks them,) into your fiſh 


pan, and boil them gently fifteen minutes, put a lit- 


tle ſalt in the water when it boils; then take them up 
and drain them well, and put the water that runs from 
them into a ſaucepan, with two tea ſpoonfuls of lemon 
pickle, one meat ſpoonful of walnut catchup, the ſame 
of browning, a blade or two of mace, one anchovy, a 
flice of lemon ; boil them all together a quarter of an 


hour, then ftrain it through a hair ſieve, and thicken it 


with flour and butter, ſend it in a ſauce boat, and parſley 


fauce in another; diſh up your fiſh with the tails in the 
middle; garniſh it with ſcraped horſe-radiſh and bar- 
be | | 


. 


To bail HERRINGS. 


| ScaLF, gut, and waſh your herrings, dry them clean, 


and rub them over with a little vinegar and ſalt, ſkewer 
them with their tails in their mouths, lay them on your 
fiſh plate ; when your water boils put them in, they will 


take ten or twelve minutes boiling : when you take 


them up, drain them over the water, then turn the heads 
into the middle of your diſh, lay round them fcrap<d 
horſe- radiſn, parſſev, and butter for fv: 
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To fry RERRINCS. 


SCALE, waſh, and dry your herrings well; lay them 
ſeparately on a board, and fet them to the fire two or 


Withree minutes before you want them, it will keep the 


aſh from ſticking to the pan, duſt them with flour; 


when your dripping or butter is boiled hot put in your 


fiſh, a few at a time, fry them over a briſk fire ; when 
you have fried them all, ſet the tails up one againſt 
another in the middle of the diſh, then fry a large 
handful of parſley criſp, take it out before it loſes its 


colour, lay it round them, and parſley fauce in a boat; 


or if you like onions better, fry them, lay ſome round 
your diſh, and make onion ſauce for them: or you 


may cut off the heads after they are fried, chop them, 


and put them into a ſaucepan, with ale, pepper, ſalt, 
and an anchovy, thicken it with flour and butter, ſtrain 


| it, and then put it in a ſauce boat. 


To bake HERRINGS. 8 


Wurm you have cleaned your herrings, as above, 


lay them on a board, take a little black and Jamaica 


pepper, a few cloves, and a good deal of falt, mix them 
together then rub it all over the fiſh, lay them ſtraight 
in a pot, cover them with alegar, tie a ſtrong paper 
over the pot, and bake them in a moderate oven; if 
your alegar be good, they will keep two or three months ; 
you may eat them either hot or cold. 


20 bake SerATS. 


Nos your ſprats with ſalt and pepper, and to every 
2; Sa | 
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two pints of vinegar put one pint of red wine, diſs? 
ſolve a pennyworth of cochineal, lay your ſprats in a 
deep earthen diſh, pour in as much fred wine, vinegar, 
and cochineal as will cover them, tie a paper over 
them, ſet them in an oven all night. They wil = 
well, and keep for ſome time. =, 


T beil $CATE or RAY. 


CI aN your ſcate or ray very well, and cut it in 
longnarrow pieces, then put it in boiling water, with a 
little ſalt in it; when it has boiled a quarter of an 
hour take it out, flip the {Kit off, then put it into your 
pan again, with a little vinegar, and boil it till enough; 
when you take it up, fet it over the water to drain, 
and cover it cloſe up, and when you diſh it, be as 

quick as poſſible, for it ſoon grows cold, pour over it 
cockle, ſhrimp, or muſſel ſauce, lay over it oyſter pat- 
ties; garniſh it with barberries and horſe-radifh. 
1 To fry SOLES. | 

SKIN your ſoles as you do eels, but keep on their 
heads; rub them over with an egg, and ſtrew over them 
bread crumbs, fry them over a briſk fire in hog's lard a light 


brown, ferve them up with good melted butter, and 
garniſh it with green pickles, 


To marinate SOLES. 


Bor them in falt and water, bone and drain them, 
lay them on a diſh with the belly up, boil ſome ſpinage, 
and pound it in a mortar, then boil four eggs hard, 
chop the whites and yolks ſeparate, lay green, White, 
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und yellow amongſt the ſoles; ſerve them up with 
” melted butter in a boat. 


&. 


To broil 8aDDocks or WHITINGS. 


ih 2 cloth, and rub a little vinegar over them, it 

Vin keep the ſkin on better, duſt them well with flour, 
rub your gridiron with butter, and let it be very hot 
when you lay the fiſh on, or they will ſtick, turn 
them .two or three times on the gridiron, when enough 
ſerve them up, and lay pickles round them, with plain 
melted butter, or cockle fauce ; they arc a pretty diſh 
for ſupper. 


LRN» wl 


Wurxx you have cleaned your haddocks or whitings, 
as above, put them in a tin oven, and ſet them before a 
quick fire; when the ſkins begin to riſe take them off, 
beat an egg, rub it over them with a feather, and ſtrew 
over them a few bread crumbs, dredge them well with 
flour; when your gridiron is hot rub it well with but- 
ter or ſuet, it muſt be very hot, before you lay the fiſh 

on, when you have turned them, rub a little cold butter 
over them, turn them as your fire requires until they 
are enough and a little brown; lay round them cockles, © | 
| muſſels, or red cabbage ; you may either have ſhrimp 
ſauce or melted butter. 
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melt or the roe, dry them with a cloth, beat an egg, and 
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To fry SMELTS 0 SPARLINGS. 


Draw the guts out at the gills, but leave in the 


zub it over them with a feather, then ſtrew bread crumbs 


over them, fry them with hog's lard or rendered beef 


ſuet; when it is boiling hot put in your fiſh, ſhake 
them a little, and fry them a nice brown, drain them in 


a ſieve; when you diſh them, put a baſon in the mid- 


dle of your diſh with the bottom up, lay the tails of 


your fiſh on it, fry a handful of parſley in the fat your | 
fiſh was fried in, take it out of water as you fry it, and 


it will keep its colour and criſp fooner, put & little on 
the tails, and lay the reſt in lumps round the edge 
of the diſh; ſerve it up with good melted butter for 


To fry PERCH er TROCT. 


- Warn you have ſcaled, gutted, and waſhed your 
perch or trout, dry them well, then lay them ſeparately 
on a board before the fire, two minutes; before you 


_ fry them duft them well with flour, and fry them a 


fine brown in roaſt dripping or rendered ſuct, ſerve 
them up with melted butter and criſped parſley. 


To driſi PERCH in WATER SOKEY, 


SCALE, gut, and waſh your perch,*put falt in your 
water: when it boils, put in the fiſh, with an onion cut 
in ſlicet; you muſt ſeparate it into round rings, a hand- 
ful of parſley picked and waſhed clean, put in as much 
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milk as will turn the water white; when your fiſh are 
enough, put them in a ſoup diſh and pour a little of 
the water over them with the parſley and the onions, 
then ſerve them up with butter and parſley in a boat ; 
onions may be omitted if you pleaſe. You may boil 


4 trout the ſame WAY. 


To bail EELS. 


Sm, gut, and take the blood out of your eels, cut 
off their heads, dry them, and turn them round on your 
fiſh plate, boil them in ſalt and water, and make parſley 
ſauce for them. 
Sxrx, gut, and waſh your eels, then dry them with a 
cloth, ſprinkle them with pepper, falt, and a little dried 
ſage: turn them backward and forward, and ſkewer 
them; rub your gridiron with beef ſuet, broil them a 
good brown, put them on your diſh, with good melted 
butter, and lay round fried parſley. 


To broil EELS. 


Wut you have ſkinned and cleanſed your eels as be- 
fore, rub them with the yolk of an egg, ſtrew over them 
bread crumbs, chopped parſley, ſage, pepper, and Halt ; 
baſte them well with butter, and ſet them in a drippins | 
pan ; roaſt or broil them on a gridiron ; ſerve them up 
with * and butter for ſauce. | 
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To bcil ELOUNDERsS and all kinds of FLAT FISH. 


Cur off the fins, and nick the brown fide under the 
head; then take out the guts, and dry them with a 
cloth, boil them in falt and water; make either gravy, Þ 
3  thrimp, cockle, or muſſel ſauce, and garniſh it with red 1 
To fer orsTERSG and all forts of SHELL FISH. 


. Wren you have opened your oyſters, put their liquor 
into a toſſing pan, with a little beaten mace ; thicken it 
with flour and butter, boil it three or four minutes, 
toaſt a flice of white bread, and cut it into three-corner 
pieces; lay them round your diſh, put in a fpoonful of 
good coca, in your oyſters, and ſhake them round 
in your pan you mult net let them boil, for if they do, 
it will makg them hard and look fmall ; ſerve them up 
in a little ſoup diſh or plate.—N. B. You may ſtew 
cockles, muſſels, or any ſhell fiſh the ſame way. 


Do flew OTSTERS, COCKLES, and MUSSELS. 


 Orrx your fiſh clean from the ſhell, fave the liquor, 
and let it ſtand to ſettle; then ſtrain it through a hair 
feve, and put it to as many crumbs of bread as will 
make it pretty thick, and boil them well together before 
zou put in the fiſh, with a good lump of butter, pep- 
der, and falt to your taſte, give them a ſingle boil, and 
 ierve them up.—N. B You may make it a fiſh ſauce 
by adding a glaſs of white wine juſt before you take 
:2 of the fire, and leaving out the crumbs of bread. 
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To ſcollop orsr RRS. 


Wunx your oyſters are opened, put them in « baſon, 

and waſh them out of their own liquor, put ſome of 

= your ſcollop ſhells, ſtrew over them a few bread crumbs, 

== and lay a flice of butter on them, then more oyſters, 

W bread crumbs, and a flice of butter on the top, put them 

into a Dutch oven to brown, and ſerve them up in the 
ſhells, . 


Lf nd * > 
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Ta fry OYSTERS. 


* 


Tax a quarter of an hundred of large oyſters beat 

the yolks of two eggs, add to it a little nutmeg and a 

blade of mace pounded, a ſpoonful of flour, and a little 

ſalt ; dip in your oyſters, and fry them in hog's lard a 

light brown; if you chooſe you may add a little parſley 

ſhred fine, —N. B. They are a proper garniſh for cod's 
— OT OT 


* 


Ta male OYSTER LOAVES. 2 


Tarr fmall French raſps, or you may make little 
round loaves, make a round hole in the top, ſcrape out 
all the crumb, then put your oyſters into a toſſing pan, 
or loaves, and a good lump of butter, ſtew them together 
five or fix minutes, then put a ſpoonful of good cam, 
' fill your raſps or loaves, lay the bit of cruſt carefully 
on again, ſet them in the oven to criſp.— Thres are * 
enough for a fide diſh, | 


* 
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To boil LoBSTERSs. 


TAKE your lobſter, and put a ſkewer in the vent of 
the tail, to prevent the water from getting into the 
belly of the lobſter ; put it into a pan of boiling water, 


with a little ſalt in it, if it be a large one it will take 
half an hour's boiling ; when you take it out, put a lump 


of butter in a cloth, and rub it over, it will ſtrike the 
colour and make it look bright. 


To roaſt LOBSTERS. 


file def yore lobſter 28 before, rub is well wich 


butter, and ſet it before the fire, baſte it all over til! 


thy Gull Troks » Gur brown, fon H SS good 
melted butter. 


To flew LOBSTERS or SHRIMPS. 


Picx your lobſters or ſhrimps in as large pieces as 


you can, and boil the ſhells in a pint of water, with a 
blade or two of mace, and a few whole pepper corns ; 
when all the ftrength is come out of the ſhells 
and ſpice, ſtrain it, and put it in your lobſters or 
ſhrimps, and thicken it with flour and butter, and give 
them a boil; put in a glaſs of white wine, or two 
437 of vinegar, and ſerve it up. 


bg o make LOBSTER PATTIES to garniſh F1$8. 


if Tas all the red ſeeds and the meat of a lobſter, with 
= 2 litth pepper, ſalt, and crumbs of bread, mix them 
= well with a little butter, make them up in ſmall patties, 


and put them in either rich batter or thin paſte, fry» 


or bake them, and garniſh your fiſh with them. 
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To pickle $TURGEON. 


Cur your ſturgeon into what ſize pieces you pleaſe, 
waſh it well and tie it with mats; to every three 
quarts of water put a quart of old ſtrong beer, a hand- 
ful of bay ſalt, and double the quantity of common 


A falt, one ounce of common ſalt, one ounce of ginger, 


two ounces of black pepper, one ounce of cloves, and 
one of Jamaica pepper, boil it till it will leave the bone, 
then take it up; the next day put in a quart of ſtrong 
ale alegar, and a little ſalt, tie it down with ſtrong 
paper, and keep it for uſe. Do not put your ſtur- 
geon in till the water boils, 


To pickle aal Mo the Newcaſtle way. 


Tarr a falmon about twelve pounds, gut it, then cut 
vx the head, and cut it acroſs in what pieces you 
pleaſe, but do not ſplit it, ſerape the blood from the 
bone, and wafh it well out, then tie it acroſs each way, 


as you do ſturgeon, ſet on your fiſh pan with two 9 


quarts of water, and three of ſtrong beer, half a pound 
of bay falt, and one pound of common ſalt; when it 
boils ſcum it well, then put in as much fiſh as your 
liquor will cover, and when it is enough take it carefully 
out leſt you ſtrip. off the ſkin, and lay it on earthen 
diſhes ; when you have done all your fiſh, let it ſtand 
till che next day, put it into pots, add to the liquor three 
quarts of ſtrong beer alegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce of long 
pepper, two ounces of white ginger, ſliced, boil them 
well together half an hour, then pour it boiling hot 
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upon your fiſh z when cold, cover it well with Bran 
brown paper.—This will keep a whole year. 


To pickle ONSTERS. 


Orxx the largeſt and fineſt oyſters you can get 


liquor, let it ſtand to ſettle, then pour it from the 
ſediment into the ſaucepan, put to it a glaſs of Liſbon 
wine, as much white wine vinegar as you had oyſter 
liquor, three or four blades of mace, a nutmeg fliced, a 
few white pepper corns, and a little falt, boil it five or 
fix minutes, ſcum it, then put in your oyſters, fimmer 
them ten or twelve minutes, take them out, and put 
them in narrow topped jars ; when they are cold, pour 
over them rendered mutton ſuet, tie them down wih 3 
bladder, 22 


To pickle ovSTERs ancther way. | 


Bs careful not to break the oyſters in opening, cut 
part of the ſhell, put them into a baſon of water, waſh 


tle vinegar and ſpices till it ſuit your taſte, then put the 
oyſters to it, and, if large, let them boil eight minutes; 
put them into ſtone jars 3 when the liquor is cold pour 
it upon the oyſters, and to every ſcore of oyſters put 
_ two ſpoonfuls of water, and nearly two ſpoonfuls of | 
« 33 then tie them cloſe oyer with bladders 


i: 


— 


whole and clean from the ſhell, waſh them in their on 


the oyſters in it and ſtrain the liquor, boil it with a lit- 


wo 


© *m K N 


| of the head, take out the bones, take care you do A 
not cut it in holes, then lay it flat upon its back, 4 
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ENGLISH HOUSEKEEPER. 
To collar MACKREL. 


Gur and flit your mackre! down the belly, cut 


* 


ſeaſon it with mace, nutmeg, pepper, and falt, and a 
handful of parſley ſhred fine, ſtrew it over them, roll 
them tight, and tie them well ſeparately in cloths, boil 
them twenty minutes in vinegar, falt, and water, then 
take them out, Nut them into a pot, pour the liquor on 
them, or the cloth will ſtick ro the fiſh, the next day 
take the cloth off your fiſh, put a little more vinegar 
to the pickle, keep them for uſe: when you ſend them 


i to the table, garniſh with fennel and parſicy, and put 


ſome of the liquor under them. 
To pickle MACKREL. 
Wasn and gut your mackrel, then ſkewer them 


round with their tails in their mouths, bind them with 
| a fillet to keep chem from breaking, boil them in ſalt 
and water about ten minutes, then take them carefully 


out, put to the water a pint of alegar, two or three . 


$ blades of mace, a little whole pepper, and boil it all 


together; when cold pour it on the fiſh, and tie it 
down cold. | 


To pot SALMON. 


Leer your ſalmon be quite freſh, ſcale and waſh it 
well, and dry it with a cloth, ſplit it up the back and 
take out the bone, ſeaſon it well with white pepper and 
ſalt, a little nutmeg and mace, let it lie two or three 
hours, then put it down, put it into the oven, and bake 
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| | 


it an hour; when it comes out, lay it on a flat diſh, | 


that the oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with the ſkin 
upwards, put a board over it, lay on a weight to preſs 
it till cold, then pour over it clarified butter; when 
you cut it, the ſkin makes it look ribbed ; you may 
„ 


A ſecond away. 


Wurx you have any cold ſalmon Icft, take the ſkin 
off, and bone it, then put it in a marble mortar, with a 


good deal of clarified butter; ſeaſon it pretty high with _ 


pepper, mace, and falt, ſhred a little fennel very ſmall 


beat them all together exceeding fine, then put it cloſe 


down into a pot, and cover it with clarified butter. 
To pot SMELTS or SPARLINGS. 


Draw out the guts with a ſkewer under the gills, 
the melt or roe muſt be left in, dry them well with a 
cloth, ſeaſon them with falt, mace, and pepper, lay them 
in a pot, with half a pound of melted butter over them, 
tie them down, and bake them in a flow oven three 


quarters of an hour ; when they are almoſt cold, take q 
chem out of the liquor, put them into oval pots, cover 
* them with clarified butter, and keep them for uſe. 


To pickle SMELTS or SPARLINGS. 


Gur them wich a ſcewer under the gills, but leave 


the melt or roe in, dry them with a cloth, and ſkewer 
their tails in their mouths, put falt m your water, 


when it boils put in your fiſh for ten minutes, then 
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take them up, put to the water a blade or two of mace, a 
few cloves, and a little alegar; boil them all together, and 
when it is cold put in your fiſh, and keep them for uſe. 


To collar EELS. | 


Casx your eel, cut off the head, flit open the belly, 
take out the guts, cut off the fins, take out the bones, 
lay it flat on the back, grate over it a {mall nutmeg, 
two or three blades of mace beat fine, a little pepper and 
| falt, ſtrew over it a handful of parſley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, bind it 


well; if it be of a middle ſize, boil it in falt water 


add to the pickle a pint of vinegar, a few pepper corns, 


three quarters of an hour, hang it up all night to drain, 


and a ſprig of ſweet marjoram, boil it ten minutes, 
and let it ſtand till the next day, take off the cloth, 
and put your eels into the pickle z you may fend them 
whole on a plate, or cut them in flices ; garniſh with 
green parſley.—Lampreys are done the ſame way. 


To pickle COCKLES. 


Wasn your cockles clean, put them in a ſaucepan, 
cover them cloſe, ſet them over the fire, ſhake them till 
they open, then pick them out of the ſhells ; let the 
liquor ſettle till it be clean, then put in the ſame quan- 
_ tity of wine vinegar, and a little ſalt, a blade or two 
of mace, boil them together, and pour it on your coc- 
| les, and keep them in bottles for uſe, You muſt pickle 
. 


Cor off the fins and cheek part of each fide of the 
head of your char, rip them open, take out the guts and 
the blood from the back bone, dry them well with a 
cloth, lay them on a board, and throw on them a good 


deal of falt, let them ftand all night, then ſcrape it 


gently off them, and wipe them exceedingly well with 


a cloth pound mace, cloves, and nutmeg very fine, 
throw a little in the infide of them, and a good deal of 


falt and pepper on the outſide, put them cloſe down in 
a deep pot, with their bellies up, with plenty of clarified 


butter over them, ſet them in the oven, and let them 


ſtand for three hours; when they come out pour what 
butter you can off clear, lay a board over them, and turn 
them upſide down, to let the gravy run from them, 
foning, lay them cloſe in broad tin pots for that purpoſe, 
with the backs up, then cover them well with clarified 
butter; keep them in a cold dry place. 


To pot EELS. | 


- Hows. gut, and clean ons cad. cat them m pieces 
about four inches long, then ſeaſon them with pepper, 


falt, beaten mace, and a little dried ſage rubbed very 
fine ; rub them well with your ſeaſoning, lay them in a 
brown pot, put over them as much butter as will cover 
them, tie them down with a ſtrong paper, ſet them in a 


quick oven for an hour and a half; take them out, when © x 


cold put them into ſmall pots, and cover them with elari- 
hed butter,—N. B. You may pot lampreys the fame way. 


p 
L 
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To pet LAMPEEYS. 


Tart lampreys alive, and run a ſtick through their 
heads, and flit their tails, hang them up by their heads 


aud they will bleed at the tail end: when they have 


not waſh them with water, ) then rub them with pepper 
and a little nutmeg, roll them up tight, put them in 5 


pot with ſome butter, cover them up with ſtrong paper 
and bake them in a moderate oven; when they are 


enough and near cold, drain out the butter from them, 
put them F with 
clarified butter, . 


To pet LOBSTERS. 


Taxx the meat out of the claws and belly of a boiled 
Jobſter, put in a marble mortar, with two blades of 


_ mace, a little white pepper and falt, a lump of butter 


the fize of half an egg, beat them all together till they 
come to 2 paſte, put one half of it into your pot, take 
the meat out of the tail part, lay it in the middle of 
your pot, lay on it the other part of your paſte, preſs it 
cloſe down, pour over it clarified butter, a quarter of 
an inch thick.—N. B. To clarify butter, put your boat 


.& 5nto a clean ſaucepan, ſet it over a flow fire, when it is 


DF melted ſcum it, and take it off the fire, let it ſtand a 


the ſaucepan. 


little, then pour it over your lobſters ; take eare you 
do not pour in the milk which ſettles to the bottom f 
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A receipt to pot LOBSTERS, which coſt ten Guincus. 


Tax twenty good lobſters, and when cold pick all 
the meat out of the tails and claws, (be careful to take 
out all the black gut in the tails, which muſt not be 
uſed) beat fine three quarters of an ounce of mace, a 
ſmall nutmeg, and four or five cloves, with pepper and 
alt, ſeaſon the meat with it; lay a layer of butter into a 
deep earthen pot, then put in the lobſters, and lay the 
reſt of the butter over them, (this quantity of lobſters 
will take at leaſt four pounds of butter to bake them,) 
tie a paper over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them on a diſh 
to drain a little, then put them cloſe down in your potting 
pots, but do not break them in ſmall pieces, but lay them 
in as whole as you can, only ſplitting the tails. When 
you have filled your pots as full as you chooſe, take a 
ſpoonful or two of the red butter they were baked in, 


pour it on the top, and ſet it before the fire to let it 


melt in, then cool it, and melt a little white wax in the 
remainder of the butter, and cover them. —N. B. Lay 
2 good deal of the red hard part in the pot to bake, to 
colour the butter, but do not put in the potting pots. 


To pot SHRIMPS. 


Piex the fineſt ſhrimps you ean get, ſeaſon them with 


2 little beaten mace, pepper, and falt to your taſte, and 
with a little cold butter; pound them all together in a 
mortar till it comes to a paſte, put it down in ſmall pots, © ; 


and pour over them clarified butter. 
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5 To caveach 80L. Es. 
Fay your ſoles either in oil or butter, boil ſome vine- 
gar with a little water, two or three blades of mace, a 
very few cloves, ſome black pepper, and a little ſalt, let 


JW it fiard till cold and when cold beat up ſome oil with 


it, lay your fiſh ina deep pot, and flice a good deal of 


ſhalots or onions between each fiſh, throw your liquor 


over it, and pour ſome oil on the top: it will keep three 


ſtopped well and kept in a dry place. Take out a little 


«= — * ute it. 


To caveach F1SH. 
| — 


Cur your fiſh into pieces the thickneſs of your hand, 
ſeaſon it with pepper and falt, let it lie an hour, dry it 
well with a cloth, flour it, and then fry it a fine brown 
in oil: boil a ſufficient quantity of vinegas with a little 
garlic, mace, and whole pepper to cover the fiſh, add 
the ſame quantity of oil, and falt to your taite, mix well 
the oil and vinegar, and when the fiſh and liquor is 


quite cold, flice ſome onions to lay in the bottom of the 


pot,.then a layer of fiſh and onion, and ſo on till the 
whole fiſh is put up; . 
it 1s quite cold. 


A wery good way ts greferve FISH. | 
Taxr any large fiſh, cut off the head, waſh it clean, 


IF and cut it into thin flices, dry it well with a cloth, flour 


it, and dip it in the yolks of eggs, fry it in plenty of oil 
till it is a fine brown, and when done, lay them to drain 


vl] cold, then lay them in your veſſel, throw in betwixs 


or four months, made rich, and fried in oil; it muſt. be : 


48 
the layers mace, cloves, and fliced nutmeg, then make a 
pickle of the beſt white wine vinegar, ſhalots, garlic, 
white pepper, Jamaica pepper, long pepper, juniper ber- 
ries, and falt, boil it till the garlic is tender, and the 
pickle will be enough; when it is quite cold, put it on 
your fiſh, with a little oil on the top; ſmall fiſh are done 
whole ; cover it cloſe with a bladder. s 


To pickle SHRIMPS. 


Picx the fineſt ſhrimps you can get, and put chem 
into cold alegar and ſalt, put them into little bottles, 
cork them cloſe, and keep them for uſe. 


To pet red and black uon Cane. 


cloves, mace, ginger, and nutmeg, well beaten and fift- * 
ed, with a quantity of falt, not to overcome the ſpices, | © 
roll a lump of butter in the ſeaſoning, and put it into the I 2! 
body ofthe fowls, rub the outſide with ſeaſoning, and then |f *: 
put them into pots with the breaſt downwards, and cover I f 
them with butter, lay a paper, and then paſte over them, || ©: 
and lay them to drain, then put them into potting pots f 
with the breaſt upward, and take all the butter they £/® 
were baked in clean from the gravy, and pour upon WI 
them; e ele 
them in a dry place. 
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CHAP. III. 


_ Obſervations on ROASTING and BOILING. 


Wurn you boil any kind of meat, particularly veal, it 

W x<quires a great deal of care and neatneſs; be ſure your 
copper be very clean and well tinned, fill it as full of (oft 
water as is neceſſary, duſt your veal well with fine flour, 
put it into your copper, ſet it over a large fire ; ſome chooſe 
to put in milk to make it white, but I think it is better 
without; if your water happens to be the leaſt hard, it 
curdles the milk, and gives the veal a brown yellow caſt, 
and often hangs in lumps about the veal, ſo will oat- 
meal, but by duſting your veal, and putting it into the 
water when cold, it prevents the fulneſs of the water | 
from hanging upon it 3 when the ſcum begins to rife, 
take it clear off, put on your cover, let it boi! in plenty ö 

of water as low as poſlible, it will make your veal riſe 

and plump: a cook cannot be guilty of 2 greater error of 
than to let any fort of meat boil faſt, it hardens the outs” 
Jide before the inſide is warm, and diſcolours it, eſpe- 
cially veal ; for inſtance, a leg of veal of twelve pounds 
weight, will require three hours and a half boiling, the 
flower it boils, the whiter and plumper it will be ; when 
you boil mutton or beef, obſerve to dredge them well 
with flour before you put them into the kettle of cold 
water, keep it covered, and take off the ſcum; mutton 
Jor beef do not require ſo much boiling, nor is it ſo great 
fault if they are a little ſnort; but veal, pork, or lamb, 
not ſo wholeſome if they are not boiled enough; 2 

leg of pork will require half an hour more boiling than 
| D 
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done. Time, diſtance, baſting often, and a clear fire, 
is the beſt method I can preſcribe for roaſting meàt to 


2a fign of its being enough; but you will be the beſt 


2 good fire, and turned quick. —Hares and rabbits require 
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2 leg of veal of the ſame weight; when you boil beef cp 
mutton you may allow an hour for every four pounds. 
weight; it is the beſt way to put in your meat when 

the water is cold, it gets warm to the heart before the 
outſide grows hard ; a leg of lamb four pounds wo | 
will require an hour and a half's boiling. | 
When you roaſt any kind of meat, it is a very good 
way to put a little ſalt and water in your dripping-pan, i | 
baſte your meat a little with it, let it dry, then duſt it 
well with flour, baſte it with freſh butter, it will make 
your meat a better colour, obſerve al Tays to have a 
briſk clear fire, it will prevent your meat from dazingy 
ard the froth from falling; keep it a good diſtance from 
the fire, if the meat is ſcorched the outſide is hard, and 
prevents the heat from penetrating into the meat, and 
will appear enough before it be little more than hali 


perfection; when the ſteam draws near the fire, it is 


judge of that, from the time you put it down. Be cares 
ful, when you roaſt any kind of wild fowl, to keep a 
clear briſk fire, roaſt them a light brown, but not too 
much; it is a great fault to roaſt them till the gravy 
runs out of them, it takes off the fine flavour. Tame 
fowls require more roaſting, they are a long time be- 
fore they are hot through, and muſt be often baſted to 
keep up a ſtrong froth, it makes them rife better, and 
a finer colour.——Pigs and geeſe ſhould be roaſted befas 


time and care, to ſee the ends are roaſted enough”; 
223»? a 
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out the blood, for when 3 
pear bloody at the neck. 


To roaft a pic. 


STICK your pig juſt above the breaſt bone, run your 
knife to the heart, when it is dead put it in cold water 


for 2 icw minutes, then rub it over with a little roſin 


beat exceeding fine, or its own blood, put your pig into 


2 pail of ſcalding water half a minute, take it out, lay" 


it on a clean table, pull off the hair as quick as poſlible, 
if it does not come clean off put it in again, when 


vou have got it all clean off, waſh it in warm water, 


then in two or three cold waters, for fear the roſin 


ſhould taſte 3 take off the four feet at the firſt joint, 


make a flit down the belly, take out all the entrails, 
put the liver, heart, and lights to the pettitoes, waſh it 
well out of cold water, dry it exceeding well with a 


ſhred -ſage, a tea ſpoonful of black pepper, two of ſalt, 


a cruft of brown bread, ſpit your pig and ſe it ung 


lay it down to a briſk, clear fire, with a pig-plate hung 


in the middle of the fire; when your pig is warm, put 


in a lump of butter in a cloth, rub your pig often with 
it while it is roaſting : a large one will take an hour and 


a half; when your pig is a fine brown, and the ſteam 
draws near the fire, take a clean cloth, rub your pig 


quite dry, then rub it well with a little cold butter, it 

will help to criſp it : then take a ſharp knife, cut off the 

head, and take off the collar, then take off the ears and 

jaw bone, ſplit the jaw in two, when you hare cut the 

pig down the back, which muſt be done before you draw 

the ſpit out, then lay your pig back to back on your 
7M "2 


ENGLISH HOUSEKEEPER. g 3 


42 


cloth, hang it up, and when you roaſt it put in a little 3 


2**Üöè . ˙ —— 


2. 
* 
4; * 
*& La 
a 
. q 4 
* » ö 
= . 
= > 
4 
4 6, * 
+ Ka 
1 | 
2 . 
A + 
N * 4 
9 - 
1 1 3 
2 
* | C — 
1 * 
* of 
5 : 
x 4 x 
10 F 
\t 
A | 
A . 
— Y Ti Y 
N bg 
4 '3 
'24 "nr * 1 
2 
. q 
3 


* — A 


—— 
- 4.44 aw 


— 


gu — . 7 — 
— -— —-” , 1 8 r 
* * — . P 4 1 TV - 5-4 * 
7 * of 8 8 N on * * . I * A g & "9 
: By . . * 
v J * 


lemon, a ſpoonful of white wine, a little caper liquor 


a tea ſrucer, with a glaſs of currant jelly i in the middle 


very thin fliccs, put it into a ſaucepan of cold water, 


the feet boil till they are pretty tender then take ther 
coat, and fplit them; thicken your gravy with flour a 
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diſh, and the jaw on each ſide, ease 
and the collar at the ſhoulder, and pour in your ſauce, 
and ſerve it up—garniſh with a cruſt of brown bread 
grated. 
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To make SAUCE fer @ PIG. 
Chor the brain a little, then put in a tea ſpoonful of 


white gravy, with the gravy that runs out of the pig, 


a little bit of anchovy, mix near half a pound of butter, 
with as much flour as will thicken the gravy, a flice of 


and (alt, ſhake it over the fire, and pour it into your 
diſh ; ſome like currants; boil a few, and ſend them in 


of its 


A ſecond way to make PIG SAUCE. 
CurT all the outfide off a penny loaf, then cut it into 


with an onion, a few pepper corns, and a little ſalt ; 
boil it until it be a ſine pulp, then beat it well, put in 
a quarter of a pound of butter, and two ſpooufuls of 
thick cream, make it hot, and put it into a baſon. 
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To dreſs a y16's PETTITOES. 


Tart up the heart, liver and lights, when they have 
boiled ten minutes, and ſhred them pretty ſmall, but let 


butter, put in your mince meat a ſlice of lemon, a hens 
ful of white wine, a little ſalt, and boil it a little ; beat 


the yolk of an egg, add to it two ſpoonfuls of good 
cream, and a little grated nutmeg ; put in your petti- 
toes, ſhake it over the fire, but do not let it boil; lay 
iippets round your diſh, pour in your mince meat, lay 
the feet over them the ſkin fide up, and ſend them to 
table. | 


To boi] a Goo with ONION SAUCE. 


Tart your gooſe ready drefſed, ſinge it, and pour 


F over it a quart of boiling milk, let it lie in it all night, 


then take it out and dry it exceeding well with a cloth, 
feaſon it with pepper, and falt, chop ſmall a large onion, 
a handful of fage leaves, put them into vour gooſe, ſew 
it up at the neck and vent, hang it up by the legs till the 
next day, then put it into a.pan of cold water, cover it 
cloſe, and * 


To flew GOOSE GIBLETS. 


Cur your pinions in two, the neck Mins pieces, flice 
the gizzard, clean it well, ftew them in two quarts f 
water, or mutton broth, with a bundle of ſweet herbs, 
one anchovy, a few pepper corns, three or four cloves, 
a ſpoonful of catchup, and an onion : when the giblets 
are tender, put in a ſpoonful of good cream, thicken 
it with flour and butter, ſerve them up in a ſoup 2 | 
and lay ſippets round it. 


To roaſt a GREEN GOOSE. 


. Wurx your gooſe is ready dreſſed, put in a good 
lump af butter, ſpit it, lay it down, ſinge it well, duſt 
D 3 


mix them with a good lump of butter, a tea ſpoonful 


6 ing ; ſet them over a very flow fire, keep them cloſe 
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it with flour, baſte it well with freſh butter, baſte it 
three or four different times with cold butter, it will 
make the fleſh riſe better than if you was to baſte it 
out of the dripping pan; if it is a large one, it will take 
three quarters of an hour to roaſt it; when you think 

it is enough, dredge it with flour, baſte it till it is a fine 
froth, and your gooſe a nice brown, and diſh it up with 
a little brown gravy under it : garniſh with a cruſt of 
bread grated round the edge of your diſh, 


To make SAUCE for @ GREEN GOOSE. 


Taxt ſome melted butter, put in a ſpoonful of the 
juice of ſorrel, a little ſugar, a few codled gooleberries, 
pour it into your ſauce boats, and fend it hot to the 
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To roof @ STURBLE cas. 
Cnor a few ſage leaves and two onions very fine, 


| bf pepper, aid two of ſalt, put it in your gooſe, then ſpit 
it and lay it down, ſinge it well, duſt it with flour ; 
when it is thoroughly hot, baſte it with freſh butter; 
if it be a large one it will require an hour and a half 
before a good clear fire; when it is enough, dredge and 
baſte it, pull out the ſpit, and pour in a little boiling 
Water. | * 
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To make SAUCE for a GOOSE. 


i Part, core, and lice your apples, put them in a ſauces Y 
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covered till they are all of a pulp, then put in a lump of 
butter, and ſugar to your taſte, beat them well, and 
ſend them to the table in a ſauce boat. : 


To boil DUCKs with ONION SAUCE. 
; ScaLD and draw your ducks, put chem in warm wa- 
ter for a few minutes, then take them out, put them in 
an earthen pot, pour over them a pint of boiling milk» 


et them lie in it two or three hours; when you take 
FF them out dredge them well with flour, put them in a 


* 


copper of cold water, put on your cover, let them boi! 
lowly twenty minutes, then take them out, and ſmother |} 


cb make ONION SAUCE. 


Bo eight or ten large onions, change the water 4 
chop them on a board to keep them from growing a 
bad colour; put them in a ſaucepan, with a quarter of 
a pound of butter, two ſpoonfuls of thick "cream, h 
it a little, and pour it over the ducks. _ 


To roaft DUCKS. 


Wurm you have killed and drawn your ducks, ſhred 
one onion and a few ſage leaves, put them into the 
ducks, with pepper and ſalt ; ſpit, finge, and duſt them 


with flour, baſte them with butter ; if your fire be very 
| hot they will be roaſted in twenty minutes; the quicker 
© they are roaſted the better they eat ; juſt before you 
draw then duſt them with flour, and baſte them with 
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made of the gizzards and pinions, a large blade of mace, 


a few pepper corns, a ſpoonful of catchup, the ſame of 
browning, a tea ſpoonful of lemon pickle, and one onion z 


ſtrain it, pour it on your diſh, and ſend onion ſauce in 


a boat. 
To bil a TURKEY with ONION SAUCE. 


Ler your turkey have no meat the day before you 


kill it; when you are going to kill it give it a fpoon- 
ful of ale gar, it will make it white and eat tender; when 


you have killed it, hang it up by the legs for four or 
five days at leaſt z when you have plucked it draw it 


at the rump, if you can take the breaſt bone out nicely, 


it will look much better, cut off the legs, put the end of 
the thighs into the body of the turkey, ſkewer them 
down, and tie them with a ftring, cut off the head and 
neck, then grate a penny loaf, chop a ſcore or more of 
oyſters fine, ſhred a little lemon peel, nutmeg, pepper, 
and fait to your palate, mix it up into a light force-meat, 
with a quarter of a pound of butter, a ſpoonful or two 
of cream, and three eggs, ſtuff the craw with it, and 
make the reſt into balls and boil them, ſew up the turkey, 
dredge it well with ſlour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the ſire; when the ſcum 
begins to riſe take it off, put on your cover, let it boil 
very lowly for half an hour, then take off your kettle, 
and keep it cloſe covered; if it be of a middle fize let 
it ſtand half an hour in hot water, the ſteam being kept 
in will ſtew it enough, make it riſe, keep the ſkin whole, 


tender and very white; when you diſh it up, pour over 


It a little of your oyſter ſauce, lay your balls round it, 
aud ferye it up with the veſt of your ſauce in a boat; 
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garniſh with lemon and barberries.—N. B. Obſerve to 
ſet on your turkey in time, that it may ſtew as above : 

it is the beſt way I ever found to boil one to perfection: 
When you are going to diſh it up, ſet it over the fire to 
make it quite hot. 


To make su for a TURKEY. 


As you open your oyſters, put a pint into a baſon, 
walh them out of their liquor, and put them in another 
baſon; when the liquor is ſettled, pour it clean off into 
a ſaucepan, with a little white gravy, a tea ſpoonful of 
lemon pickle, thicken it with flour and a good lump of 
butter, boil it three or four minutes, put in a ſpoonful 
of thick cream, put in your oyſters, keep ſhaking them 
over the fire till they are quite hot, but do not let them 


A ſecond way to make saucR For a Tonk ET. 


Cor en of 6 art of veal in pieces, put” 
them in a ſaucepan with two or three blades of mace, 
one anchovy ; a few heads of-celery, a little Chyan and 
ſalt, a glaſs of white wine, a ſpoonful of lemon pickle, 


a tea ſpoonful of muſhroom powder or catchup, a quart 


of water, put on your cover, and let it boil until it be 
reduced to a pint, ſtrain it, and thicken it with a quar- 
ter of a pound of butter rolled in flour, boil it a Little, 
put in a ſpoonful of thick n and pour it over the 
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To roaſt a TURKEY. 


Wu you have dreſſed your turkey as before, truſs its 
head down to the legs, then make your force-meat, take 
the crumbs of a penny loaf, a quarter of a pound of 
beef ſuet ſhred fine, a little ſauſage meat, or veal ſcrap» 
ed and pounded exceeding fine, nutmeg, pepper, and 
ſalt to your palate, mix it up lightly with three eggs, 
ſtuff the craw with it, ſpit it, and lay it down 2 good 
diſtance from the fire, keep it clear and briſk, ſinge, duſt, 
and baſte it ſeveral times with cold butter, it makes 
the froth ſtronger than baſting it with the hot out of 
the dripping pan, it makes the turkey riſe better ; when 
it is enough, froth it up as before, diſh it up, pour on 
your diſh the ſame gravy as for the boiled turkey only 
put in browning inſtead of cream; garniſh with lemon 
and pickles, ſerve it up; if it be a middle ſize, it will 
require one hour and a quarter roaſting. | 
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To make sauce for a TURKEY. 


Cur the cruſt off a penny loaf, cut the reſt in thin 
flices, put in cold water, with a few pepper corns, a 
little ſalt and onion, boil it till the bread is quite ſoft, 
then beat it well, put in a quarter of a pound of but- 
ter, two ſpoonfuls of thick cream, and put it into af 
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To vol wis. 


WHEN you have plucked your fowls, draw them 
the rump, cut off the head, neck, and legs, take the 
breaſt bone very carefully out, ſkewer them with the 
end of che legs in the body, tie them round with 3 


wo wes 
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ſtring, ſinge and duſt them well with flour, put them 


in a kettle of cold water, cover it cloſe, ſet it on the fire ; 


when th2 ſcum begins to riſe take it off, put on your 
cover, and let them boil very ſlowly twenty minutes, A 
take them off, cover them cloſe, and the heat of the 
water will ſtew them enough in half an hour; it keeps” , 
the ſkin whole, and they will be both whiter and plump- 
er than if they had boiled faſt ; when you take them up, 


To make WHITE SAUCE for FOWLS. 
Taxe a ſſerag of veal, the neck of the fowls, or any 


bits of mutton or veal you have, put them in a ſauce- 


pan, with a blade or two of mace a few black pepper- 
corns, one anchovy, a head of celery, a bunch of ſweet 
herbs, a flice of the end of a lemon, put in a quart of 
water, cover it cloſe, let it boil till it is reduced to half 
a pint, ftrain it, and thicken it with a quarter of a pound | 
of butter, mixed with flour; boil it five or fix 


put in two ſpoonfuls of pickled muſhrooms, © 


yolks of two eggs with a tea „ 
little nutmeg, put in your ſauce, keep — over 


* but do not let it boil. 


| To rooft large FOWL. 
Taxe your fowls when they are ready dreſſed, put 


well with butter; they will be near an hour in roaſt- 


ing; make a gravy of the necks and gizzards, ſtrain it, 
put . when you diſh them up, 
D6 . 


them down to a good fire, ſinge, duſt, and baſte them 


pour the gravy into the diſh, ſerve — with egg 
ſauce in a boat. 


To make EGG SAUCE. 


Bout. two eggs hard, half chop the whites, then put 


in the yolks, chop them both together, but not very fine, (| 


put them into a quarter of a pound of good melted 
butter, and put it in a boat. 


To boil YOUNG CHICKENS. 


PUT your chickens in ſcalding water, as ſoon as the 
feathers will flip off take them out, or it will make the 
ſkin hard and break; when you have drawn them, lay 
them in ſkimmed milk for two hours, then truſs them 
with their heads or their wings, ſinge and duſt them 
well with flour, put them in cold water, cover them 
cloſe, ſet them over a very flow fire, take off the ſcum, 
let them boil flowly for five or fix minutes, take them 
off the fire, keep them cloſe covered in the water for 
bualf an hour, it will ſtew them enough, and make them 
botk White and plump when you are going to diſh them, 
ict them over the fire to make them hot, drain them, 
pour over thera white ſauce made the ſame way as for 
the boiled fowls. 


To roof young CHICK ENS. 


When you roaſt young chickens, pluck them very 
carefully, draw them, only cut off the claws, truſs them, 
and put them down to a good fire, ſinge, duſt, and baſte 
hem wick butter; they will take a quarter of an hour 


/ roafting, then froth them up, lay them on your diſh, 


up hot. 
To roaft PHEASAXTS or PARTRIDGES. 


WHEN you roaſt pheaſants or partridges, keep them 
at a good diſtance from the fire, duſt them, and baſte 
them often with freſh butter; if your fire is good, 
half an hour will roaſt them ; put a little gravy in your 
diſh, made of a ſcrag of mutton, a ſpoonful of catchup, 


the ſame of browning, and a tea ſpoonful of lemon pic- 


Ele, ſtrain it, diſh them up, with bread ſauce in a baſor; 
made the fame way as for the boil-d turkey :—N. B. 


When a pheafant is roaſted, ſtick the feathers on the 


tail before you ſend it to the table. 
To rogh RUFFS or REES, 


Tags birds I never met with but in Lincolnſhire ; the 
beſt way is to feed them with white bread boiled in 


milk, they muſt have ſeparate pots, for two will nat” 


tat out of one, they will be fat in eight or ten days; 


when you kill them flip the ikin off the head and neck 


with the feathers on, then pluck and draw them; when 
you roaſt them, put them a good diſtance from the fire; 
if the fire be good, they will take about twelve minutes; 
when they are roaſted, flip the {kin on again with the 
feathers on, fend them up with gravy under them, 


the fame as for pheaſants, and criſp crumbs of bread 


round the edge of the diſh. 
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To reaff wooncocks or SNIPES. 


Prvex them, but do not draw them, put them on a 
E fmall fpit, duſt and baſte them well with butter; toaſt a 1 
4 few flices of a penny loaf, put them on a clean plate, 
E and ſet it under the birds while they are roaſting, if the- Y 
* fire be good they will take about ten minutes roaſting ; | 

when you draw them lay them upon the toaſts on the 
diſh, pour melted butter round them and ſerve them up. 


To roaft WILD DUCKS or TEAL. 


Wurx your ducks are ready dreſſed, put in them a 
ſmall .onion, pepper, falt, and a ſpoonful of red wine, 
if the fire be good they will roaſt in twenty minutes ; 
make gravy of the necks and gizzards, a ſpoonful of 

ted wine, half an anchovy, a blade or two of mace, a 
4 flice of an end of lemon, one onion, and a little Chyan 
pepper; boil it till it is waſted to half a pint, ſtrain it 
| through a hair fieve, put in a ſpooriful of browning, 
nina boat: garniſh yaur diſh with raſpings of bread, 


To boil PIGEONS, 


SCALE your pigeons, draw them, take the eraw clean 
| out, waſh them in ſeveral waters, cut off the pinions, 
| turn the legs under the wings, dredge them and put 
chem in ſoft cold water, boil them very flowly a quar- 
ter of an hour, diſh them up, pour over them good 

melted butter, lay round them a little broccoli in- 
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To roaſt PIGEONS. 


Warn you have drefſed your pigeons, as before, 
roll a good lump of butter in chopped pariley, with pep. 
per and ſalt, put it in your pigeons, ſpit, duſt, and baſte 
them ; if the fire be good they will be roaſted in twenty 
minutes; when they are enough, lay round them 
bunches of aſparagus, with parſley and butter for ſauce. 


To roaſt LARKS. 


Pur a dozen of larks on a ſkewer, tie it to the ſpit 
at both ends, dredge and baſte them, let them roaſt 
ten minutes, take the crumbs of a halfne.ny loaf, with 
a piece of butter the ſize of a walnut, put it in a 
tolling pan, and ſhake it over a gentle fire till they are 
@ light brown, lay them betwix: your birds, and pour 
over them a little melted butter. C 

| , 2 

* | To b nappres. 


W caſed i nm | 
with their heads ſtraight up, the fore legs brought down, 
and their hind legs ſtraight ; boil them three quarters 
of an hour at leaſt, then ſmother them with onion ſauce, 
made the ſame as for boiled ducks, pull out the jaw 
bones, ſtick them in their eyes, put a ſprig of myrtle 

or barberrjes in their mouths, and ſerve them up. 


To roaſt RABBITS, 3 
into their ribs, — kid lg et u . 
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a pudding for them of the crumbs of a halfpenny loaf, 
a little parſley, ſweet marjoram, thyme, a lemon peel, 
all ſhred fine, nutmeg, pepper, and ſalt to your taſte, | P 
mix them up into a light ſtuffing, with a quarter of a 
pound of butter, a little good cream, and two eggs, put 
it into the belly and ſew them up, dredge and baſte them 
well with butter, roaſt them near an hour ſerve them 
up with parſley and butter for ſauce, chop the livers, 
dud lay them in lumps round the edge of your diſh.  _ 


To rag a HARE. 


mm oo» hm wer 23 mn 


SKEWER your hare with the head upon one ſhoulder, 
tlie fore legs ſtuck into the ribs, the hind legs double, 
make your pudding of the crumbs of a penny loaf, a 
quarter of a pound of beef marrow or ſuet, and a quar- 
ter of a pound of butter; ſhred the liver, a ſprig or 
two of winter ſavoury, a little lemon peel, one anchovy, 
a little Chyan pepper, half a nutmeg grated ; mix them 
up ina light force-meat, with a glaſs df red wine and 
Fo-two eggs; put it in the belly of your hare, ſew it up, 
put a quart of good milk in your dripping pan, baſte 
your hare with it till it is reduced to half a gill, then 
duſt and baſte it well with butter; if it be a large one 
it will require an hour and a half roaſting. 
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To boil a TONGUE, 


Ir your tongue be a dry one, ſicep it in water all 
night, then boil it three hours ; if you would have it 
eat hot, ſtick it with cloves, rub it over with the yolk 
of an egg, ſtrew over it bread crumbs, baſte it with 

| butter, ſet it before the fire till it is a light brown; 
Then you diff it up, pour a little brown gravyg or red 
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wine ſauce, mixed the ſame way as for veniſon, lay 
flices of currant jelly round it ——N. B. If it be a 


F pickled one, only waſh it out of water. 


To al a HAM. 


STFEP your ham all night in water, then boil it; if 
it be of a middle fize it will take three hours boiling, 
and a ſmall one two hours and a half ; when you take 
it up, pull off the ſkin, and rub it all over with an egg, 


ſtrew on bread crumbs, baſte it with butter, ſet it to 
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the fire till it be a light brown; if it be to eat hot, gar- 


niſh with carrots and ſerve it up. 


To roaſt a H&UNCA of VENISON. 


Warn yours hined your venifen, fag ever @ 6 


large ſheet of paper, then a thin common paſte with 
another paper over it, tie it well, to keep the paſte from 


falling ; if it be a large one it will take four hours 
roaſting ; when it is enough, take off the paper and paſte, 
Cuſt it well with flour, and baſte it with butter; when 
it is a light brown, diſh it up with brown gravy in your 


diſh, or currant jelly ſauce and ſend ſome in a boat. 


To broil BEEF STEAKS. = 


CuT your ſteaks off a rump of beef about half an 
inch thick, let your fire be clear, rub your gridiron well. 
with beef ſuet, when it is hot lay them on; let them 
broil until they begin to brown, turn them, and, when 
the other fide is brown, lay them on a hot diſh, with 
a ſlice of butter betwixt every ſteak 3 ſprinkle a little 
pepper and. alt over them, Jt them Rangawe on gy.” 


minutes, then ſlice a ſhalot as thin as poſſible into a 
ſpoonful of water; lay on your ſteaks again, keep turn» 
pour the ſhalot and water amongſt them, and fend them 


A very good way ts fry BEEF, STEAKS 


Cor your ſteaks as for boiling, put them into a ſtew 
pan, with a good lump of butter, ſet them over a very 
flow fire, keep turning them till the butter is became 
a thick white gravy, pour it irito a baſon, and pour re 
more butter to them; when they are almoſt enough, 
pour all the gravy into your baſon, and put more butter | |: 
into your pan, fry them a light brown over a quick fire, || 
take them out of the pan, put them in a hot pewter diſh, 
flice a ſhalot among them, put a little in your gravy 
that was drawn from them, and pour it hot upon them, 
I think this is the beſt way of dreſſing beef ſteaks. 
Half a pound of butter will dreſs a large diſh. 


AEST: 


To dreſs BEEF STEAKS the common way. 


Fay your ſteaks in butter a good brown, then put in 
half a pint of water, an onion fliced, a ſpoonful of wal- 
nut catchup, a little caper liquor, pepper and falt, cover 

them cloſe with a diſh, and let them ſtew gently ; when 
2 thicken the gravy with four and decay 
and ferve them up. 3 


To broil WUTTON STEAKS, 


| Cor your ſteaks half an inch thick, when your grid- 
ron is hot rub it wick freſh Cet, lay on your ſteaks, 


oe 0 2 


keep turning them, as quick as poſſible, if you do not 
ſmoke them; when they are enough, put them into a 
hot diſh, rub them well with butter, ſlice a ſhalot very 
thin into a ſpoonful of water, pour it on them, with Þ} 
— ſerve them -2 
F up hot. 
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To broil PORK STEAKS. 


Ossxnvx the ſame as for the mutton ſteaks, only pork 
requires more broiling ; when they are enough, put in 
a little good gravy ; a little ſage rubbed very fine, 
oowed G05 ns (res Main 2 Ge talks, 


Cor your beef in very thin flices, take a little of 
|| your gravy that runs from it, put it into a toſſing pang 
|| with a tea ſpoonful of lemon pickle, a large one of wal- 

aut catchup, the fame of browning, flice a ſhalot in, 
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and put it over the ſire; when it boils, put in your beef * 


ſhake it over the fire till it is quite hot, the gravy is not 
n | to be thickened, flice in a ſmall pickled cucumber : gar- 
- | niſh with ſcraped horſe-radiſh or pickled onions. 

To haſh VEN:30N. 

Cour your veniſon in thin flices, put a large glaſs of 
red wine into a toſſing pan, a ſpoonful of muſhroom 
catchup, the fame of browning, an onion ſtuck with 
cloves, and half an anchovy chopped ſmall ; when it 
_ | boils, put in your veniſin, let it boil three or four 


eurrant jeliy, or red cabbage, * . 


F ming, pour it into.» frop ih, "anjyby veund © = 
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To haſh Mur rox. 


Cur your mutton in flices, put in a pint of gravy or 


broth into a toſſing pan, with one ſpoonful of muſhroom | 


catchup, and one of browning, flice in an onion, a lit- 
tle pepper and ſalt, put it over the fire, and thicken it 
with flour and butter; when it boils put in your mutton, 

keep ſhaking it till it is thoroughly hot, put it in a ſoup 
diſh, and ſerve it * | ve 


To haſh VEAL. 


Cur your veal into thin round flices, the ſize of half 
a crown, put them into a ſaucepan, with a little gravy 
and lemon peel cut exceeding fine, a tea ſpoonful of 
lemon pickle, put it over the fire, and thicken it with 
flour and butter; when it boils put in your veal, juſt 
before you diſh it up put in a ſpoonful of cream, lay ſip- 
pet. round your _ and ferve it up. 


To warm up SCOTCH COLLORS. 


Warn vou have any! gcoteh collops left put them in 
a ſtone jar till you want them, then put the jar into a 
pan of boiling water, let it ſtand till your coliops are 
quite hot, then pour them into a diſh, lay over them a 
few broiled bits of * and they will eat as well as 
freſh ones. 


To mince VESL.. 


Cur your veal in flices, then cut it in little ſquare bits, 
| but do not chop it, put it intly a ſaucepan, with two or 
three ſpoonfuls of gravy, a flice of lemon, a little pepper 


. and falt, a good lump of butter rolled in flour, a tea | 
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it boil above a minute, if you do it will make your 


che pinions and breaſt in pretty large pieces, take off 


over your turkey: lay ſippets round, ferve * uPs and <4 
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ſpoonful of lemon vickle, and a large ſpoonful of cream; 
keep ſhaking it er. the fire till it boils, but do not let 


veal eat hard: pur fippets round your diſh, and ſerve 
it up. 
To haſh a TURKEY. 
Taxx off the legs, cut the thighs in two pieces, cut 


the fin, or it will give the gravy a greaſy taſte, put it 
into a ſtew pan, with a pint of gravy, a tea ſpoonful of 
lemon pickle, a ſlice of the end of a lemon, and a little 
beaten mace, boit your turkey fix or ſeven minutes, (if 
you boil it any longer it will make it hard) then put it 
on your diſh, thicken your gravy with flour and butter, 
mix the yolks of two eggs with a ſpeonful of thick | 
cream, put it on your gravy, ſhake it over the fire till it 
is quite hot, but do not let it bot}, fifain it and pour it 


garniſh with lemon or parſley. 


27 


To haſh rows. 


Cur up your fowl as for eating, put it in a tolling. - 
pan, with half a pint of gravy, a tea ſpoonful of lemon 
pickle, and a little muſhroom catchup; a flice of lemon, 
thicken it with flour and butter; juit before you dith it 
up put in a ſpoonful of good cream, lay —_— round 
your diſh, and ſerve it vp. 


pan, and ſhake it over the fire till it boils, then put in 


woodcock, and lay on the onion 2 > 6 po 
comer diſh for dinner or ſupper. 


* 


| A nice way to dreſs @ COLD FOWL. 


Px. off all the ſkin, and pull the fleſh off the bones 
in as large pieces as you can, then dredge it with a little 
flour, and fry it a nice brown in butter, toſs it up in a 
rich gravy, well ſeaſoned, and thicken it, with a piece 
of butter rolled in flour; juſt before you fend it ou 
ſqueeze in the juice of a lemon. 


To haſh a wooDcock cr PARTRIDGE. 7 
Curt your woodcock up as for eating, work the entrails 
very fine with the back of a ſpoon, mix it with a ſpoon- 
ful of red wine, the ſame of water, half a ſpoonful of 
alegar, cut an onion in ſlices and pull it into rings, roll 
2 little butter in flour, put them all into your toſſing 
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your woodcock, and when it is thoroughly hot, lay it in 
your diſh, with fippets round it, ſtrain the fauce over the 
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To haſh @ WILD DUCK. 


Cor up your duck as for eating, put it in a toſſing 


pan, with a ipoonful of good gravy, the fame of red 


wine, a little of your onion ſauce, or an onion fliced ex- In 


ceeding thin; when it has boiled two or three minutes, d 
lay the duck in your diſh, pour the gravy over it, it i | 


muſt not be thickened; you may add a tea ſpoonful of 
caper liquor, or a little browning. 
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To haſh @ BARE. 


Cor your hare. in ſmall pieces, if you have any of the 
pudding left, rub it ſmall, put to it a large glaſs of 
red wine, the fame quantity of water, half an anchovy 
chopped fine, an onion ſtuck with four cloves a quarter 
of a pound of butter rolled in flour, ſhake them All to- 
gether over a flow fire, till your hare is thoroug}.ly hot, 
it is a bad cuſtom to let any kind of ha{b al longer, 
tit makes the meat cat hard) ſend your hare to the table 
ita. deep diſh, lay ſippets round it, but take out he 
emon, and ſerve it up. - 


To boil CABBAGE. 


Crt off the outſide leaves, and cut it in quarters, 
pick it well and waſh it clean, boil it in a large quantity 
and a fine light green, lay it on a ſieve to drain, but do 
not ſqueeze it, if you do, it will take off the flavour z 
have ready ſome very rich melted butter, or chop it with 
cold butter. —Greens mult be boiled the fame way. 


To bail @ CAULIFLOWER. 


Wasn and clean your cauliflower, boil it in plenty of 
milk and water (but no falt) till it be tender ; when you 
diſh it up, lay greens under it, pour over it good melted | 
butter, and ſend it up hot. 


To breil BROCCOLI in imitation of ASPARAGUS. 


- 'Tixs the fide ſhoots of broccoli, ſtrip off the leaves, 
and with a penknife take off all the out rind up to the 
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* tie them in bunches, and put them in ſalt and 
water; have ready a pan of boiling water, with a hand- 
ful of falt in it; boil them ten minutes, then lay them in 
bunches, and pour over them good melted butter. 


To few SPINAGE. 


Wasa your ſpinage well in ſeveral waters, put it in 
a cullender, have ready a large pan of boiling water, 
with a handful of ſalt, put it in, let it boil two minutes, 
it will take off the ſtrong earthy taſte ; then put it info 
a fieve, ſqueeze it well, put a quarter of a pound of 
butter into a toffing pan, put in your ſpinage, keep turn- 
ing and chopping it with a knife until it be quite dry 
and green; lay it upon a plate, preſs it with another, 
cut it in the ſhape of ſippets or diamonds, pour round 
it very rich melted butter; it will eat exceeding mild, 
and quite a different taſte from the common way. 
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To Beil ARTICHOKES. 


"20 they are young ones, leave about an inch of the 
ſtalks, put them in ſtrong falt and water for an hour or 
two, then put them in a pan of cold water, ſet them 
over the fire, but do not cover them, it will take off 
their colour ; when you diſh them up, put rich melted 
butter in ſmall cups or pots, like rabbits; put them in 
the diſh with your artichokes, fend them up. 


To boil ASPARAGUS. 
SCRAPE your aſparagus, tie them in ſmall bunches, 
boil them in a large pan of water with ſalt in it: before 
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_ ENCLISH HOUSEKEEPER., *' 73 
dip them in the boiling water; lay the aſparagus on 
your toaſts, pour on them very rich melted butter, and 


: ſerve them up hot. 
To bal FRENCH BEANS. 
Cur the ends of your beans off, then cut them flant 
4 ways, put them in ſtrong ſalt and water as you do them, 


let them ſtand an hour, boil them in a large quantity of 
water, with a handful of falt in it, they will be a fine 
geen: when you diſh them up pour on them melted 
2 


To boil WINDSOR BEANS. 


r, Bon. them in a good quantity of ſalt and water, 
id |} boil and chop ſome parſley, put it in good melted but- 
d, ter z ſerve them up with bacon in the middle, if you 
chooſe it. 


Rh 


To boil GREEN PEAS. 


SHELL your peas juſt before you want them, put hem 
in boiling water, with a little ſalt and a lump of loaf ſu- 
gar : when they begin to dent in the middle they are 
enough: ftrain them in a fieve, put a good lump of 
butter into a mug, give your peas a ſhake, put them on 
2 diſh, and ſend them to the table Boil a ſprig of 
mint in another water, chop it fine and lay it in lunips 
round the edge of your diſh. 
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To boil pArSNIPS, 


Wasn your parſnips well, boil them till they are ſoft, 


then take off the ſkin, beat them in a bowl with a lit- 
tle ſalt, put to them a little cream, and a lump of butter, 
put them in a toſling pan, and let them boil till they are 


like a light cuſtard pudding, put them on a plate, and 


fend them to the table. 


: 0 5 "i 2 
5 on ' 
— 0 8 
I 


Obſervations on MADE DISHES. 


Bz careful the toſſing pan is well tinned, quite clean, 


and not gritty, and put every ingredient into your white 
- ſauce, and have it of a proper thickneſs, and well boiled, 
= before you put in eggs and cream, for they will nat 
add much to the thickneſs, nor ſtir them with a ſpoon 


after they are in, nor ſet your pan on the fire, for it 


your pan a good height from the fire, and keep ſhaking 
the pan round one way, it will kcep the ſauce from 
eurdling, and be ſure you do not let it boil; it is the 
beſt way to take up your meat, collops, or haſh, or any 


other kind of a diſh you are making with a fiſh flice, 


and ſtrain your fauce upon it, for it is almoſt impoſſible 
to prevent little bits of meat from mixing with the ſauce, 
but by this method the fauge will look clear, 


will gather at the bottom, and be in lumps, but hold 
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ENGLISH HOUSEKEEPER. 7 
In the brown made diſhes take ſpecial care no fat is 


on the top of the gravy, but ſkim it clean off, that it 


may be of a fine brown, and taſte of no one thing in 
particular; if you uſe any wine, put it in ſome time be- 
fore your diſh is ready; to take off the rawneſs, for 
nothing can give a made diſh a more diſagreeable taſte 
than raw wine, or freſh anchovy : when you uſe fried 
force-meat balls, put them on a fieve to drain the fat 
from them, and never let them boil in your ſauce, it 
will give it a greaſy look, and ſoften the balls; the beſt 
way is to put them in after your meat is diſhed up. 2 
You may uſe pickled muſhrooms, artichoke bottoms, 

morels, truffles, and force-meat balls in almoſt every 
made diſh, and in ſeveral you may uſe a roll of force- 
meat inſtead of balls, as in the porcupine breaſt of veal, 
and where you can uſe it, it is much handſomer than 
balls, eſpecially in a mock turtle, collared or ragoocd 
breaſt of veal, or any large made diſh. | 


To make LEMON PICKLE» 


Taxx two dozen of lemons, grate of the out rind very 
thin, cut them in four quarters, but leave the bottoms 
whole, rub on them equally half a pound of bay falt, and 
ſpread them on a large pewter diſh, put them in a cou! 
oven, or let them dry gradually by the fire till all the juice 
is dried into the peels, then put them into a pitcher, wel 
glazed, with one ounce of mace, half an ounce of cloves 
beat fine, one ounce of nutmeg cut in thin ſlices, four ounces 
of garlick peeled, half a pint of, muitard feed bruiſed a ht- 
tle, and tied in a muſlin bag, pour two quarts of boil- 
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well up, and let it ſtand five or hs eps iy te es 
ſhake it well up every day, then tie it up, and let it 
ſtand for three months to take off the bitter; when you 
bottle it put the pickle and lemon in a hair fieve, preſs 
them well, to get out the liquor, and let it ſtand till 
another day, then pour off the fine, and bottle it; let the 
other ſtand three or four days and it will refine itſelf, pour 
it off and bottle it, let it ftand again, and bottle it, till the 
whole is refined : it may be put in any white ſauce and 
will not hurt the colour; it is very good for fiſh ſauce 
made diſhes, a tea ſpoonful is enough for white, and ty 
For brown ſauce for a fowl; it is a moſt uſeful pickle, 
and gives a pleaſant flavour; be ſure you put it in be- 
fore you thicken the ſauce, or put cream 1n, leſt the 
ſharpneſs make it curdle. 


— fir MADE DISHES. 


| Bear fmall four ounces of treble refined ſugar, put 
it in a clear iron frying pan, with one ounce of butter, 


kg ſet it over a clear fire, mix it very well together all the 


time; when it begins to be frothy, the ſugar is dif- 
_ ſolving, hold it higher over the fire, have ready a pint 
of red wine ; when the ſugar and butter is of a deep 
brown, pour in a little of the wine, ſtir it well together, 
then add more wine, and keep ſtirring it all the time; | 
put in half an-ounce of Jamaica pepper, ſix cloves, four 
malots peeled, two or three blades of mace, three ſpoon- 
Fuls of muſhroom catchup, a little ſalt, the out rind of 
one lemon, boil it ſlowly for ten minutes, pour it into a 
baſon;z when cold take off the ſcum very clean, and 

„ 


D K 8 8 WK. 


ENGLISH HOUSEKEEPER. 77 
To dreſs a Mock TURTLE. 


Taxs the largeſt calf”s head you can get, with the 
ſkin on, put it in ſcalding water till you find the hair 
will come off, clean it well, and waſh it in warm water, 
and boil it three quarters of an hour, then take it out 
of the water and lit it down the face, cut off all the 
meat along with the ſkin as clean from the bone as you 


can, aud be careful you do not break the ears off, lay it 


en a flat diſh, and ſtuff the ears with force-meat, and tie 
them round with cloths, take the eyes out, and pick all 
the reſt of the meat clean from the bones, put it in a 
tolling pan, with the niceſt and fatteſt part of another 
calf's head, without the ſkin on, boiled as long as the 
above, and three quarts of veal gravy; lay the ſkin in 


| the pan cloſe, and let it ſtew over a moderate fire one 


how, then put 52 three ſweet breads f 5 3 
eee morels, the ſame of truffles, five artichoke 


| bottoms boiled, one anchovy boned and chopped ſmall, 


2 tea ſpoonful of Chyan pepper, a little falt, half 4 


lemon, three pints of Madeira wine, two meat ſpoonfuls 


of muſhroom catchup, one of lemon pickle, half a pint 
of muſhrooms, and let them ſtew ſlowly half an hour 


longer, and thicken it with flour and butter; have ready 


the yolks of four eggs boiled mn 
both heads boiled: cut the brains the fize of nutme 

and make a rich force- meat, and ſpread it on the caul 
of a leg of veal, roll it up and boil it in a cloth one 
hour: when boiled, cut it in three parts, the middle 
largeſt, then take up the meat into the diſh, and lay the 
head over it, with the ſkin fide . 
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piece of force-meat between the cars, and make the top 
of the ears to meet round it (this is called the crown of 
the turtle :) lay the other flices of the force-meat oppo- 
fite to each other at the narrow end, and lay a few of 
the truffles, morels, brains, muſhrooms, eggs, and arti- 
choke bottoms upon the face and round it, ſtrain the 


gravy boiling hot upon it, be as quick in diſhing it up as 


poſſible, for it ſoon gets cold. 


MOCK TURTLE @ fecend Way. 


an hour; when boiled, cut it in pieces half an inch 
thick, and one inch and a half long, put it into a ſtew 
pan, with two quarts of veal gravy, and ſalt to your taſte : 
let it ſtew one hour, then put in a pint of Madeira wine, 


half a tea ſpoonful of Chyan pepper, truffles and morels 


dne ounce each, three or four artichoke bottoms boiled 
and cut in quarters when the meat begins to look clear, 


bs and the gravy ſtrong, put in half a lemon and thicken it | 
with flour and butter, fry a few force-meat balls, beat 


four yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls the ſize 
of pigeon's eggs; put the force-meat balls and eggs in 
after you have diſhed it up. 

N. B. A lump of butter put in the water makes the 
artichoke bottoms boil white and ſooner. 


To male an ARTIFICIAL TURTLE. 


SCALD a calf's head, cut in pieces one inch thick, two 
broad, and four long; parboil a falmon's liver, cut it in 
ten or twelve pieces, ſeaſon the whole with beaten mace, 


"= 
DRress the hair of a calf's head as before, boil it half 
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falt, and Chyan ; put them into a well tinned copper 


diſh with a pint and a half of gravy made of veal, fix 


anchovies, a blade of mace, and a ſprig of ſweet mar- 
joram (your gravy muſt be very good) a pint of Ma- 
deira wine, the juice of four or five lemons ſtrained from 
the ſeeds, the yolks of ten or twelve eggs boiled hard, 
and about three dozen of force-meat balls, made as the 


receipt directs; let it ſtew gently about an hour, always 


keep it cloſe covered; then ſtir in a lump of butter the 
fize of an orange, with a tea ſpoonful of fine flour rolled 
in it, and let it ſtew full two hours longer: if you per- 
ceive it wants addition of ſeaſoning, & c. add it to it a few 
minutes before you ſerve it up, which muſt be in a ſoup 


diſh or tureen, with the yolks and flices of lemon on the 


top ; take care to ſkin off the fat before you diſh it up. 
To make Force - meat for an ARTIFICIAL TURTLE. 


Taxkk a pound of the fat of a loin of veal, the fame of 


| lean, with fix boned anchovies, beat them fine in a2 
marble mortar, ſeaſon with mace, Chyan, falt, a little” 1 


ſhred parſley, ſweet marjoram, ſome juice of lemon, and 
three or four ſpoonfuls of Madeira wine, mix theſe 
well together, and make it into little balls, duſt them 
with a little fine flour and put them into your diſh to 
ſtew about half an hour before you ſerve it up: the 
green ſkin of a ſalmon's head is a very great addition 


to your turtle; REE 


reſt of the things. 
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To make a calr's RADO Heſb. 


CLEAN your calf's head exceeding well, and boil it 
2 quarter of an hour; when it is cold cut the meat into 
thin broad ſlices, and put it into a toſſing pan, with two 
quarts of gravy; and when it has ftewed three quar- 
ters of an hour add to it one anchovy, a little beaten 
mace, and Chyan to your taſte, two tea ſpoonfuls of 


lemon pickle, two meat ſpoonfuls of walnut catchup, | 
half an ounce of truffles or morels, a flice or two of 


lemon, a bundle of ſweet herbs, and a glaſs of white 
wine, mix a quarter of a pound of butter with flour, 
and put it in a few minutes before the head is enough, 
take your brains and put them into hot water, it will 
make them ſkin ſooner, and beat them fine in a baſon, 
then add to them two eggs, one ſpoonful of flour, a bit 
of lemon pecl ſhred fine, chop ſmall a little parſley, 
thyme, and ſage, beat them very well together, ſtrew in 


a little pepper and falt, then drop them in little cakes | 


into a panful of boiling hog's lard, and fry them a light 
brown, then lay them on a fieve to drain; take your 
haſh out of the pan with a fiſh lice, and lay it on your 
diſh, and ſtrain your gravy over it, lay upon it a few 
muſhrooms, force-meat balls, the yolks of four eggs 
boiled hard, and the brain cakes 2 with — 
and pickles. 
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To dreſs a a CALF's HEAD the b way. 


| Tart a calf's head with the ſkin on, and ſcald off all 
the hair, and clean it very well, cut it in two; take ou: 
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{| the brains, boil the head very white and tender, take 
one part quite off the bone, and cut it into nice pieces, 


with the tongue, dredge it with a little flour, and let it 


ſtew on a flow fire for about half an hour in rich white 


gravy made of veal, mutton, and a piece of bacon, ſea- 
foned with pepper, ſalt, onion, and a very little mace; it 
muſt be ſtrained off before the haſh is put in it, thicken 
it with a little butter rolled in flour: the other part of 
the head muſt be taken off in one whole piece, ſtuff it 


F with nice force-meat, and roll it like a collar, and ſtew 


it tender in gravy, then put it in the middle of the diſh, 
and the hath all round, garniſh it with force-meat balls, 
fried oyſters, and the brains made into little cakes dipped 
in rich butter and fried. You may add wine, morels, 


truffles, or what you pleaſe, to make it good and rich. 


| To dreſs @ caiy's BEAD Surpriſe. 
Dress off the hair of a large calf's head as directed in 


the mock turtle, then take a ſharp pointed knife, and } 


bones as you poſſibly can get, that it may appear like a 
whole head when it is ſtuffed, and be careful you do not 
cut the ſkin in holes, then ſcrape a pound of fat bacon, - 
the crumbs of two penny loaves, grate a ſmall nutmeg, 
with falt, Chyan pepper, and ſhred lemon peel to your 
taſte, the yolks of fix eggs well beat, mix all up into a 
rich force-meat, put a little into the ears, and ſtuff the 
head with the remainder, have ready a deep narrow pot 
that it will juſt go in, with two quarts of water, half a 
pint of white wine, two fpoonfuls of lemon pickle, the 
ſame of walnut and muſhroom catchup, one anchovy, a 
blade or two of mace, a * ſweet herbs, a little 
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ſalt and Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam, and ſet it in a very quick oven, two hours 
and a half; when you take it out, lay your head in 4 
ſoup diſh, ſkim the fat clean off the gravy, and ſtrain it 
through a hair fieve into a toſſing pan, thicken it with 
a lump of butter rolled in flour; when it has boiled a 

few minutes, put in the yolks of fix eggs well beat, and 


mixed with half a pint of cream, but do not let it boil, it 


will curdle the eggs; you muſt have ready boiled a few 


force-meat balls, half an ounce of truiles and morels, " 


it would make the gravy too dark a colour to ſtew them 
in it; pour gravy over your head, and garniſh with the 
truffles, morels, force-meat balls, muſhrooms, and bar- 


berries, and ſerve it up.—This is a handſome * diſh 
at 3 * expence. 


To grill a ONT HEAD. 


WIS your calf's head clean, and boil it almoſt 
enough, then take it up and haſh one half, the other 


half rub over with the yolk of an egg, a little pepper 


and ſalt, ſtrew over it bread crumbs, parſley chopped 


ſmall, and a little grated lemon peel, ſet it before the 
fon, and kecp baſting it all the time to make the froth 
when it is a fine light brown, diſh up your haib, 
and 15 the grilled fide upon it. 

Blanch your tongue, flit it down the middle, and 
it on a ſoup plate: {xm the brains, boil them with 


littie ſage and parſley ; chop them fine, and mix them 


with a little melted butter and a ſpoonful of cream, 
make them hot, and pour them over the tongue, ſerve 
them up, and they are ſauce for the head. 
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To collar a CALE'S HEAD. 


. Tax a calf's head with the ſkin on and feald it, 


clean it well, then bone it, ſeaſon it with pepper, falt, 
cloves, mace, and a little ginger, all ground very fine, 


take ſome cochineal, diſſolve it in ſome water, rub it on 


the inſide of the head with a little bay falt, and a large 


| handful of chopped parſley, roll it up tight in a cloth, 


and boil it till you think it is enough in a pickle made 
of all forts of ſweet herbs, ſpices, and ſome red wine, 
then unroll the cloth and roll it tight again, and put 
weights upon it, as it lies in the pickle, to preſs it cloſe 
till it is cold, then boil ſome bran and water with fome 
bay and common falt, ſtrain it off and when they are 
nn 
before you uſe it. 


To male a PORCUPINE of @ BREAST of VEAL. 


Boxx the fineſt and largeſt breaſt of veal you can get, 
rub it over with the yolks of two eggs, ſpread it on de 
table, lay over it a little bacon cut as thin as poſſible, 
a handful of parſley ſhred fine, the yolks of five hard 
boiled eggs chopped ſmall, a little lemon peel cut fine, 
nutmeg, pepper, and falt to your taſte, and the crumbs 
of a penny loaf ſteeped in cream, roll che breaſt cloſe 
and ſkewer it up, then cut fat bacon and the lean of ham 
that has been a little boiled, or it will turn the veal red, 
and pickled cucumbers about two inches long to anſwer 
the other lardings, and lard it in rows, firit ham, then 
bacon, then cucumbers till you have larded u all over 
the veal ; put it into a deep earthen pot, with a pint of. 
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water, cover it, and ſet it in a flow oven two hours ; 
when it comes from the oven ſkim the fat off, and ſtrain 
the gravy through a ſieve into a ſtew pan, put in a glaſs 
of white wine, a little lemon pickle, and caper liquor, a 
ſpoonful of muſhroom catchup, thicken with a little 
butter, rolled in flour, lay your porcupine on a diſh, and 
pour it hot upon it, cut a roll of foree- meat in four ſlices, 
lay one at each end, and the other at the ſides; have 
ready your ſweet bread cut in flices and fried, lay them 


round it, with a few muſhrooms, kt is a grand detehF 


diſh when game is not to be had. 
N. B. Make che force-meat of a few chopped oyfters, 
the crumbs of a penny loaf, half a pound of beef ſuet 
ſhred fine, and the yolks of four eggs, mix them well to- 


gether with nutmeg, Chyan pepper, and falt to your 


palate, ſpread it on a veal caul, and roll it up cloſc like 2 
collared ell, bind it in a cloth, and boil it one hour. 
To rages @ BREAST of VEAL. 


Har roaſt breaſt of veal, then bone it, and put it in a 
tolling pan, with a quart of veal gravy, one ounce of mo- 


re!s, the fame of truffles, ſtew it till tender, and juſt be- 


muſhrooms, and pickled cucumbers, cut in ſmall ſquare 
pieces, the yolks of four eggs boiled hard, cut your ſweet- 
bread in flices, and fry it a light brown, diſh up your 


veal, and pour the gravy hot over it, lay your ſweetbread 
round, morels, truffles and eggs upon it; garniſh with 


pickled barberries ; this is proper for either top or fide 
for dinner, or bottom for ſupper 


_ r 1 
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a handful of chopped parſley, roll it up tight, and bind 


Fer © & 


| grad real gravy, tute. & © Game of lemon pickle, 


ter, ) make white ſauce as before mentioned for the col 
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To collar a nrEAST of VEAL. 

Tart the fineſt breaſt of veal, bone it, and rub it over 
with the yolks of two eggs, and ſtrew over it ſome crumbs | 
of bread, a little grated lemon, a little pepper and falt, 


it hard with twine, wrap it in a cloth, and boil it one 
hour and a half, then take it up to cool; when a little 
cold, take off the cloth, and clip off the twine carefully, 
leſt you open the veal, cut in five flices, lay them on a 


diſh, with the ſweet bread boiled and cut in thin flices | 


and laid round them with ten or twelve force-meat balls ; 


| pour over your white ſauce, and garniſh with barberries 


or green pickles. 
The white ſauce muſt be made thus —Take 2 vint of 


half an anchovy, a tea ſpoonful of muſhroom powder, or Y 
a few pickled muſhrooms, give it a gentle boil; then put 
in half a pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream is in, but " 
do not let it boil, it will curdle the cream. It is proper 
for . a2 night, or © fide Giſh fon Gee 


To boil a BREAST of VEAL. | 


Srxwxn your breaſt of veal, that it will lie flat in the 
diſh, boil it one hour (if a large one an hour and a quar- 


lared one, pour it over and garniſh with pickles, 
| 4 rer of VEAL CUTLETS. 
cor a neck of veal into cutlets, fry them a fine brown, 


then put them in a toſſing pan, and ſtew them till ten- 


der in a quart of good gravy, then add one ſpoonful } 
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of browning, the ſame of catchup, ſome fried force-mea: 
balls, a few truffles, morels, and pickled muſhrooms, a 
little falt, and Chyan pepper, thicken your gravy with 
flour and butter, let it boil F fe minutes, lay your cut- 
tets in a diſh, with the top of the ribs in the middle, 
pour your fauce over them, lay your balls, morels, truf- YN 
fles, and muſhrooms over the cutlets, and ſend them up. 


A NECK of VEAL Q-i@-roale. 


Cur off the ſcrag end and part of the chine bone, to 
make it lie flat in the diſh, then chop a few muſhrooms, 
ſhalots, a little parſley and thyme all very fine with pep- 
per and ſalt, cut middle fized lards of bacon, and roll 
then in the herbs, &c. and lard the part of the neck, 
put it in a ſtew pan, with ſome lean bacon or ſhank of 
ham, and the chine bone and ſcrag cut in pieces, with 
three or four carrots, onions, a head of celery, and a lit- 
tle beaten mace ;z pour in as much water as will cover 
| the pan very cloſe, and let it ſtew ſlowly for two or three 

> hours, till tender, then ſtrain half a pint of the liquor 
out of the pan through a i.ne ſieve, ſet it over a ſtove and 
let it boil keep ſtirring it till it is dry at the bottom, and 
of a good brown ; be ſure you do not let it burn; then 
add more of the liquey ſtrained free from fat, and keep 
ſtirring it till it becomes a fine thick brown glaze, then 
take the veal out of the ſtew pan, and wipe it clean, and 
put the larded fide down upon the glaze, fet it ov-r a 
gentle fire ave or ſix minutes to take the glaze, then 
lay it in the diſh with the glazed fide up, and put into 
the ſame ſtew pan as much flour as will lie on a fix- 
pence, ſtir it about well, and add ſome of the braize 
| liquor, if any lic; let ic bol til it is of a proper thick- 
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neſs, ſtrain it, and pour it in the bottom of the diſh, 
ſqueeze in it a little juice of lemon, and ſerve it up. 


Bombarded VEAL. 


Cor the bone 3 make a force- meat 
of che crumbs of a penny loaf, half a pound of fat bacon 
ſcraped, a little lemon peel or lemon thyme, parſley, 
two or three ſprigs of ſweet marjoram, one anchovy, 
chop them all very well, grate a little nutmeg, Chyan 
pepper and ſalt to your palate, mix all up together with an 
egg and a little cream, and fill up the place where the 
bone came out with the» forcemeat, then cut the fillet 
acroſs, in cuts about one inch from another al! round the 
fillet, fill one neck with force-meat, a ſecond with boiled 
ſpinage, that is boiled and well ſqueezed, a third with 
| bread crumbs, chopped oyſters, and beef marrow, then 
| force-meat, and fill them up as above all round the fillet, 
wrap the caul cloſe round it, and put it in a deep pot, 
with a pint of water, make a coarſe paſte to lay over it, 1 
to keep the oven from giving it a fiery taſte ; when sse 
comes out of che oven, ſkim off the fat, and put the 
gravy in a ſtew pan, with a ſpoonful of lemon pickle, } 
and another of muſhroom catchup, two of browning, ! 
half an ounce of morels and truffles, five bottled arti-— 
choke bottoms cut in quarters, thicken the fauce with 


"| flour and butter, — it upon 


the veal into your: diſh. 


To make a FRICANDO of VEAL, 


Cee ſteaks half an inch thick, and fix inches long; 
out of the thick part of a leg of veal, lard them with 
mall cardoons, and duſt them wich flour; put them 
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before the fire to broil a fine brown, then put them into 
a a large toſſing pan, with a quart of good gravy, and let 
them ſtew half an hour, then put in two tea ſpoonfuls 
of lemon pickle, a meat ſpoonful of walnut catchup, 
the ſame of browning, a flice of lemon, a little anchovy 
and Chyan, a few mcrels and truffles, whef: your frican- 
does are tender, take them up, -and thicken your gravy 
with flour and butter, ſtrain it, place your fricandoes in 


the diſh, pour your gravy on them; garniſh with lemons | 


and barberries. You may lay round them force-meat 


balls fried, or force-meat rolled in veal caul, 2 
eggs boiled hard. 8 


To make VEAL OLIVES. 


Cor the thick part of a leg of veal in thin flices, 
flatten them with the broad fide of a cleaver, rub them 
over with the yolk of an egg, ſtrew over every piece a 


very thin flice of bacon, with a few bread crumbs, a lit- 


= tle lemon peel and parſley chopped ſmall, pepper, ſalt, 
© and nutmeg; roll them up cloſe, and ſkewer them tight, 
then rub them with the yolks of eggs, and roll them in 
bread crumbs and parſley chopped fmall, put them into 
a tin dripping pan to bake or fry them; then take a pint 
of good gravy, add to it a ſpoonful of lemon pickle, the 
fame of walnut catchup, and one of browning, a little 
anchovy and Chyan pepper, thicken it with flour and 


butter, ſerve them up with force-meat balls, and ſtrain 
the gravy hot upon them; garniſh with pickles, and 


ſtrew over them a few pickled muſhrooms. —You may 
dreſs veal cutlets the fame way, but not roll them. 


«cs SS 44S >a #c r S on .£&S 


you have finiſhed ; when you have fried them, pour your 
| gravy from them into your pan, with a tea ſpoonful of 
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To make VESL ol ES a ſecond way. 
Cor large collops off a fillet of veal, and hack them 


very well with the back of a knife, ſpread force-meat very 


thin over every one, roll them up and roaſt them, or 
bake them in an oven; make a ragoo of oyſters and 
fweetbreads diced ; a few morels and muſhrooms, and 
lay them in the diſh with the rolls of veal : if you have 
oyſters enough, chop and mix fome with the force-meat, 


it makes it much better; force-meat balls look very 
pretty round them; there muſt be nice brown gravy in 
the diſh, and they muſt be ſent up hot. 


To dreſs scoren COLLOPS white. 
Cur them off the thick part of a leg of veal, the fize 


and thickneſs of a crown piece, put a lump of butter 


into a toſling pan, and ſet it over a flow fire, or it will diſ- 
colour your collops: before the pan is hot lay your col- 


lops in, and keep turning them over till you ſee the but- A 


ter is turned to a thick white gravy ; put your collops 
and gravy in a pot, and fet them upon the hearth to keep 


| warm ; put cold butter again into your pan every time 


you fill it, and fry them as above, and fo continue till 


lemon pickle, muſhroom catchup, caper liquor, beaten 
mace, Chyan pepper, and falt, thicken with flour and 


butter; when it has boiled five minutes, put in the yolks 


of two eggs well beat and mixed, with a tea cupful of 
your gravy looks of a fine thickneſs, then put in your 


them en pour diſh, with force-meat balls, ſirew over 


them pickled muſhrooms — wick beckwies — 


— 


To dreſs scorch col. Lors brown. 


Cur your collops the ſame way as the white ones, but 


brown your butter before you lay in your collops, fry 
them over a quick fire, ſhake and turn them, and keep 


them on a ſine froth; when they are a light brown, put 


them into a pot and fry them as the white ones; when 
you have fried them all brown, pour all the gravy from 
them into a clean toſſing pan, with half a pint oi gravy 
made of the bones and bits you cut the collops off, two 
tea ſpoonfuls of lemon pickle, a large one of catchup, 
the ſame of browning, half an ounce of morels, half a 
lemon, a little anchovy, Chyan, and falt to your taſte, 
thicken it with flour and butter, let it boil five or fix 
minutes, then put in your collops, and ſhake them over 
the fire ; if they boil it will make them hard; when 
they have fimmered a little, take them out with an egg 
ſpoon, and lay them on your diſh, ſtrain your gravy, and 
pour it hot on them ; lay over them force-meat balls, and 
little flices of bacon curled round a ſkewer and boiled, 
throw a few muſhrooms over ; garniſh with lemon and 
barberries, and ſerve them up. 


To dreſs $corcs coLLOPs the French way, 


TaxE a leg of veal, and cut your collops pretty thick, 
five or ſix inches long, and three inches broad, rub thera 


over with the yolk of an egg, put pepper and ſalt, and 
_ grate a little nutmeg on them, and a little ſhred parſley ; 
lay them on an cartkea diſh, and ſet them before the fire, 
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baſte them with butter, and let them be a ſine brown, 
then turn them on the other ſide, and rub them as above, 
baſte and brown it the ſame way; when they are tho- 


roughly enough, make a good brown gravy with truffles 
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| pickled cucumbers, cut very fine; put them in a toſſing 


and morels, diſh up your collops, lay truffles and morels 
and the yolks of hard boiled eggs over them; garniſh 
with criſp parſley and lemon. 

SWEETBREADS & /2 daube. 


Tarz three of the largeſt and fineſt ſweetbreads you 


can get, put them in a ſaucepan of boiling water for 


five minutes, then take them out and when they are cold 
lard them with a row down the middle, with very little 


pieces of bacon, then a row on each fide of lemon peel, 


cut the ſize of wheat ſtraw ; then a row on each fide of 


pan, with good veal gravy, a little juice of lemon, a ſpoon 
ful of browning, fte them gently a quarter of an hour; 
a little before they are ready thicken them with flour _Þ 
and butter, diſh them up, and your the gravy over, lay © 
round them bunches of boiled celery, or oyſter patties z 
garniih them with ſtewed ſpinage, green coloured parſley ; 
ſtick a bunch of barberries in the middle of each ſweet- 
bread,—lt is a pretty 3 


ſupper. 


Forced SWEETBREADS, 

Pur three ſweetbreads in boiling water five minutes, 
beat the yolk of an egg a little, and rub it over them 
with a feather ; ſtrew on bread crumbs, lemon peel, and 
parſley ſhred very fine, nutmeg, ſalt, and pepper to your 


i in a toffing pan, with a pint of veal gravy, a ſpoonful of N 


palate ; ſet them before the fire to brown, and add to 
them a little veal gravy, put a little muſhroom powder, 
caper liquor or juice of lemon and browning, thicken it 
with flour and butter, boil it a little, and pour it in your 
_ diſh, lay in your ſweetbreads, and lay over them lemon 
peel in rings, cut like ſtraws ; garniſh with pickles. 


To fricaſee SWEETBREADS brown. 


SCALD three ſweetbreads: when cold, cut them in 

lices the thickneſs of a crown piece, dip them in batter, 
and fry them in freſh butter a nice brown, make a 
gravy for them as the laſt, ſtew your ſweetbreads flowly I 
in the gravy eight or ten minutes, lay them on your 

weed ade. a. e eds 

or barberries. 


To fricaſee SWEETBREADS white, 


| Scaty and flice the ſweetbreads as before, put them 


white wine, the fame of muſhroom catchup, a little 
beaten mace, ſtew them a quarter of an hour, thicken 
your gravy with flour and butter a little before they are 
enough ; when you are going to diſh them up, mix the 
yolk of an egg with a tea cupful of thick cream and a 
little grated -nurmeg : put it into your toſſing pan, and 
ſhake it well over the fire, but do not let it boil z lay 
your ſweetbreads on your diſh, and pour your fauce 
over them; garniſh with pekies reel boot. rect ane Ws 
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Þ in the oven, with a pint of water under it, till it is a | 
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. To ragoos SWEETBREADS. 
lp 

Run them over with the yolk of an egg, ſtrew over 
them bread crumbs pariley, thyme, and ſweet marjoram 
ſhred ſmall, and pepper and falt ; make a roll of force- 
meat like a ſweatbread, and put it in a vcal caul, and 
roaſt them in a Dutch oven; take ſome brown gravy, 
and put to it a little lemon pickle, muſhroom catchup, 


and the end of a lemon; boil the gravy, and when the 


ſweetbreads are enough lay them in a diſh, with the force- 
meat in the middle, take the end of the lemon out, and 
To flew a FILLET of VEAL. f 

Tak a fillet of a eow calf, ſtuff it well under the 
eld-r at the bone and quite through to the ſhank, put it 


fine brown, then put it in a ſtew pan, with three pints 
o gravy ; ſtew it tender, put in a few morels, truffles, a 


tea ſpoonful of lemon pickle, a large one of browning, = * 


and one of catchup, and a little Chyan pepper; thicken 
with a lump of butter rolled - in flour; diſh up your veal, 
ſtrain your gravy over, lay round foree- meat . * 
niſn with pickles and Jemon. 


To rag -@ FILLET FOR 


Lanv your fillet and half roaſt it, then put it in a 
toſſing pan, with two quarts of good gravy, cover it 
cloſe, and let it ſtew till tender, then add one ſpoonful 
of white wine, one of browning, one of catchup, a tea 
{poonful of lemon pickle, a little caper liquor, half an 
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ounce of morels, thicken with flour and butter, put round 
it a few yolks of eggs. 


A gud way to dreſs a MIDCALE. 


e 


'TaKe a calf's heart, ſtuff it with good force- meat, and 


ſend it to the oven in an earthen diſh, with a little water 


under it, lay butter over it, and dredge it with flour, 


boil half the liver and all the lights together half an hour, 


then chop them ſmall and put them into a toſſing pan, 


with a pint of gravy, one ſpoonful of lemon pickle, and 


one of catchup, ſqueeze in half 2 lemon, pepper and falt, 


thicken with a good piece of butter rolled in flour; when 


you diſh it up, pour the minced meat in the bottom, and [| 


have ready fried, a fine brown, the other half of the 
hver cut in thin flices, and little bits of bacon, ſet the 


heart in the middle, and lay the liver and bacon over the 


minced meat, and ſerve it up. 


To dige a LEG of VEAL. 


"Land the top fide of a leg of veal in rows with bacon, I 
and ſtuff it well with force-meat made of oyſters, then 


put it into a large ſaucepan, with as much water as wilt 
cover it, put on 2 cloſe lid, to keep in the ſteam, ſtew it 


gently till quite tender, then take it up, and boil down 


the gravy in the pan to a quart, ixim off the fat, and add 
half a lemon, a ſpocnful of muſhroom catchup, a little 
lemon pickle, the crumbs of half a penny loaf grated 
excceding fine, boil it in your gravy till it looks thick, 
then add half a pint of oyſters, if not thick enough, roll 
2 lump of butter in flour and put it in, with half a pint 
of good cream, and the yolks of three eggs, ſhake your 
ſauce over the fire, but do not let it boil' aſter the eggs 
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are in leſt it curdle; put your veal in a deep diſh, and 


pour the ſauce over it; garniſh with criſped parſley and 


fried oyſters.—It is an excellent diſh for the top of a 


1 


15 


HERRICO of @ NECK of Mur rox. 


CuT the beſt end of a neck of mutton into chops in 
fingle ribs, flatten them, and fry them a light brown, 


chen put them into a large ſaucepan, with two quarts of 


water, 2 large carrot cut in flices, cut at the edge like 


| wheels; when they have ſtewed a quarter of an hour 


put in two turnips cut in ſquare ſlices, the white part of 


à head of celery, a few he:ds of aſparagus, two cabbage 
lettuces fried, and Chyan to your taſte, boil them all to- 


gether till chey are tender, the gravy is not to be thick- 


ened ; put it into a tureen, or ſoup diſh. It is proper 


for a top diſh. 


To dreſs @ NECK of MUTTON f eat like VENISON. 


CuT a large neck before the ſhoulder is tak K off, 4 | 


| broader than uſual, and the flap of the ſhoulder with it, 


to make it look handſomer, ftick your neck all over in 
little holes with a ſharp penknife, and pour a bottle of 


ted wine upon it, and let it he in the wine four or five 
days, turn and rub it three or four times a day, then 


take it out, and hang it up for three days in the open 
air out of the ſun, and dry it often with a cloth, to 
keep it from muſting; when you roaſt it, baſte-it with 
the wine it was ſteeped in, if any leſt, if not, freſh wine, put 
white paper, three or four folds, to keep in the fat, roaſt 
it thoroughly, and then take off the frin, and froth it 
nicely, and ſerve it up. 


To make FRENCH STEAKS of a NECK of MUTTON. 


Lr your mutton be very good and large, and cut off 
moſt part of the fat of the neck, and then cut the ſteaks 
two inches thick, make a large hole through the middle 
of the fleſhy part of every ſteak with a penknife, and ſtuff 
it with a little nutmeg, pepper and falt, mixed up with 
the yolk of an egg : when they are ſtuffed, wrap them in 
writing paper, and put them in a Dutch oven, ſet them 
before the fire to broil, they will take near an hour, put | 
2 little brown gravy in your diſh, and ſerve them up in 


4 $RouLDER of MUTTON ſurpriſed. 


Har boil a ſhoulder, then put it in a toſſing pan, 
with two quarts of veal gravy, four ounces of rice, a tea 
ſpoonſul of muſhroom powder, a little beaten mace, and 
ſtew it one hour, or till the rice is enough, then take up | 
your mutton and keep it hot, put to the rice half a pint 
of good cream, and a lump of butter rolled in flour, g 
ſhake it well, and boil it a few minutes; lay your mut- 
ton on the diſh, and pour it over; garniſh with barber- 
| — 2 it up. 
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To dreſs à SHOULDER of MUTTON, called -HEN and 
CHICKENS. | 


HaLs roaft a ſhoulder, then take it up, and cut off 
the blade at the firſt joint, and both the flaps, to make 
the blade round ; ſcore the blade round in diamonds, 
throw a little pepper and falt over it, and ſet it in a tin 
oven to broil : cut the flaps and the meat off the ſhank 
in thin flices into the gravy that rans out of the mutton, 


or. ns Wh 0d 
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and put a little good gravy to it, with two ſpoonfuls of 


walnut catchup, one of browning, a little Chyan pepper, 
and one or two ſhalots; when your meat is tender, 


thicken it with flour and butter, put your meat in the 
diſh with the gravy, and lay the blade on the top, broil- 
ed a dark brown ; garniſh with green pickles, and ſerve 
it up. 


To boil a SHOULDER of MUTTON 207 ONION SAUCE. 


Por your ſhoulder in when the water is cold ; when 


enough, ſmother it with onion ſauce, made the ſamł 


as for boiled ducks.— Tou may dreſs a ſhoulder of veal 


the ſame way. 


A SHOULDER of MUTTON and CELERY SAUCE. 


Boir. it as before till it is quite enough, n 


celery ſauce, and ſend it to the table. 
N. B. The ſauce— Waſh and clean ten heads of 


celery, cut off the green tops, and take off the outſide 
ſtalks, cut them into thin bits, and boil it in gravy tal 


it is tender, thicken it with flour and butter, and pour 


it over your mutton.—A ſhoulder of vaal roaſted with 
this n is very good, 


MUTTON kebeb'd. 


Cv a loin of mutton in four pieces, take off the ſkin, 


and rub them with the yolk of an egg, ſtrew over them a 
few bread crumbs, and a little ſhred parſley, turn them 
round, and ſpit them, roaſt them, and keep baſting all 


the while with freſh butter, to make the froth riſe ; when 
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they are enough, put a little brown gravy under, and 


To grill a BREAST of MUTTON- 


Score a breaſt of mutton in diamonds, and rub it 
over with the yolk of an egg, then ſtrew on a few bread | 


crumbs and ſhred parſley, put it in a Dutch oven to Wi 


broil, bade it with freſh. butter, pour in the dim good Wi 


caper ſauce, and ſerve it up. 


Split LEG of MUTTON and ONION SAUCE» 


srirr the leg from the ſhank to the end, ſtick a ſkewer 


in to keep the nick open, baſte it with red wine till it is 
Half roaſted, then take the wine out of the dripping pan, 
and put to it one anchovy, ſet it over the fire till the an- 
chovy is difſolved, rub the yolk of a hard egg in a little 


cold butter, mix it with the wine, and put it m your 
fauce boat, put gbod onion ſauce over n 
— and ſerve it up. 


To force a LEG of MUTTOX. 


' RarsE the ſkin, and take out the lean, part of the 


mutton, chop it exceeding fine, with one anchovy, ſhred 


a a bundle of ſweet herbs, grate a penny loaf, half a lemon, 


nutmeg, pepper, and ſalt to your taſte, make them into 
a force-meat with three eggs and a large glaſs of red 


bone and ſhank in their places, and it will appear like a 
whole leg; lay it on an earthen diſh, with a pint of red 


wine under it, and fend it to the oven; it will take two 
hours and a half; when it comes out, take off all the 
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oe gy cw the goa, by a i od 


2 s of eggs, and pickled muſhrooms.—Garniſh with 
. 


To dreſs SHEEP's RUMPS and KIDNEYS. 


Bot fix ſheep's rumps in veal gravy, then lard your 
an oven; when the rumps are tender, rub them over 
nth the yolk of an egg, a little Chyan and grated nut- 
meg, ſkim the fat off the gravy, put it in a clean toſſing - 
dan, with three ounces of boiled rice, a ſpoonful of good 
a little muſhroom powder or catchup, thicken it 
with flour and butter, and give it a gentle boil, fry your 
rumps a light brown: when you diſh them up, lay them 


round on your rice fo that the ſmall ends meet in the mid- 


| dle, and lay a kidney between every rump ; garniſh with 
red cabbage or —— 
fide or corner diſh. 


To dreſs @ LEG of Mur ron 4h eat lite VENISON., | -FY 


Ger the largeſt and fatteſt leg of mutton you can, 
Jeut out like a haunch of veniſon ; as ſoon as it is killed, 
whilſt it is warm, it will eat the tenderer, take out the 
bloody vein, ftick it ſeveral places in the under fide 
ith a ſharp pointed knife, pour over it a bottle of red 
wine, turn it in the wine four or five times a day for 
five days, then dry it exceeding well with a clean cloth, 
hang it up in the air with the thick end uppermoſt for 
ihe An, ag ata: e : 
hy x ging ys ws yooa0 5 cover it 
EL 
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- A BASQUE of MUr ron. 


Taxt the caul of a leg of veal, lay it in a copper 
diſn the ſize of a ſmall punch bowl, take the lean of a 
leg of mutton that has been kept a week, chop it exceed» 
ing ſmall, take half its weight in beef marrow, the 
crumbs of a penny loaf, the yolks of four eggs, two an- 
chovies, half a pint of red wine, the rind of half a lemon, 


grated, mix it like ſauſage meat, and lay it in your 


caul in the inſide of your diſh, cloſe up the caul, and 
bake it in a quick oven ; when it comes out lay your diſh 
upſide down, and turn the whole out, pour over it brown 
gravy, and ſend it up with. winyſon Lance in 2 boat 
garoiſh with pickles. 


- OXroRD JOHN. 


* a aut it in as thin collops as 
you poſſibly can, take out all the fat finews, ſeaſon them 
with mace, pepper, and ſalt, ftrew among them a little 
ſhred parſley, thyme, and two or three ſhalots, put 2 
good lump af butter into a ſtew pan; when it is hot, 
put in all your collops, Wee TE 
fpoon till they are three parts done, then add a pint 
ef gravy, 2 little juice of lemon, thicken it a little with 
flour and butter, let them ſimmer four — 4 minutes 
and they will be quite enough; if you let them boil, or 


have them ready before you want them, they will grow 


| hard: ferve Map up hot with gs borad! one. Wang 
22 „„“ 


with paper and paſte, as you do veniſon ; ſerve it it up 


rr 
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To boil @ LEG of LAMB and LoIN fried. 


ters of an hour, cut the loin in handſome fteaks, beat 
them with a cleaver, and fry them a good brown, then 


=. 
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ſtew them a little in ſtrong gravy, put your leg on the 
diſh, and lay your ſteaks round it, pour on your gravy, 
ky round lumps of ſtewed ſpinage and crifped parſley 
on every ſteak, ſend it to the table with gooſeberry ſauce 
in 2 boat. 


To force a QUARTER of LAMB. 


Taxx a hind quarter, and cut off the ſhank, raiſe 
the thick part of the fleſh from the bone with a knife, 


Þ the kidney, half roaſt it, then put it in a toſſing pan, 


with a quart of mutton gravy, cover it cloſe up, and let 


it ſtew gently ; when it is enough, take it up, and lay 


it on your diſn, ſkim the fat off the gravy, and ſtrain it, 
then put in a glaſs of Madeira wine, one ſpoonful of 
walnut catchup, two of browning, half a lemon, a lit- 
tle Chyan, half a pint of oyſters, thicken it with a little 
F 
and ſerve it up. 


. 


Saum the head and ſplit it, take the black part out of 
the eyes, then waſh and clean it exceeding well,-lay it in 


warm water till it looks white, waſh and clean the pur- 


tenance, take off the gall, and lay them in water,. boil it 
2 n 


— 
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very ſmall, put the mince meat in a toſſing pan, with 
a quart of mutton gravy, a little catchup, pepper and 
ialt, half a lemon, thicken it with flour and butter, 
ſpoonful of good cream, and juſt boil it up; when you 
head is boiled, rub it over with the yolk of an egg, ſtrew 
over it bread crumbs, a little ſhred parſley, pepper and 
ſalt, baſte it well with butter, and brown it before the 
| fire, or with a ſalamander, put the purtenance on ye 
diſh, and lay the head over « 3 gn 
pickle, and ſerve it up. 


To fricaſee LaMss' STONES. 


| Sxrw fix lambs ſtones, or what quantity you pleaſe, | 
dip them in batter, and fry them in hog's lard a nice 
brown, have ready a little veal gravy, thicken it with 
flour and butter, put in a tea ſpoonful of lemon pickle, 
a little muſhroom catchup, a flice of lemon, a little grat- 
ed nutmeg, beat the yolk of an egg, and mix it with 
two ſpoonfuls of thick cream, put in your gravy, k 

ſhaking it over the fire till it looks white and thick, then 
put in the lamby' ſtones, and give them a ſhake ; when 


To rogſt a 21G in imitation of LAMB. 


LET your pig be a month or five weeks old, divide it 
down the middle, take off the ſhoulder, and leave the 
reſt to the hind part, then take the ſkin off, draw ſprigs | 
of parſley all over the outfide, which muſt be done by 
running a ſkewer or larding pin, and ſticking the ſtalk 
of the parſley in it, and baſte it well with freſh butter, 


JAN . 


then put them into a marble mortar, with the crumbs 


aſe, | 
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71th 
cle, 
rate 
5th 
nen 
en 
gas 


ENGLISH HOUSEKEEP 


roaſt it a fine brown, and ſend it up with a froth on it : 


lamb. —lIt is eat with fallad. 
To barbacue a PIG. 


Duxss a pig of ten weeks old as if it were to be 
roaſted, make a force-meat of two anchovies, fix ſage 
leaves, and the liver of the pig, all chopped very ſmall ; 


of half a penny loaf, four ounces of butter, half a tea 


ſpoonful of Chyan pepper, and half a pint of red wine: 
beat them all together to a paſte, put it in your pig's 
belly, and ſew it up: lay your pig down at a good diſ- 
tance before a large briſk fire, finge it well, put in your 
dripping pan three bottles of red wine, baſte it with the 
wine all the time it is roaſting z when it is half roaſted, 
put under ;your pig two penny loaves, if you have not 
wine enough, put in more; when your pig is near 
enough, take the loaves and ſauce out of your dripping 
pan, put to the ſauce one anchovy chopped ſmall, a 
bundle of ſweet herbs, and half a lemon, boil it a few 
minutes, then draw your pig; put a ſmall lemon or 


apple in the pig's mouth, and a loaf on each fide, ſtrain 


your ſauce, and pour it on them boiling hot; lay bar- 
berries and flices of lemon round it, and ſend it up whole 
to the table.—It is a grand bottom diſh. It will take, 
four hours roaſting. 
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To barbacue @ LEG of PORK. 


Lay down your leg to a good fire, put into the drip- 


ping pan two bottles of red wine, baſte your pork with 
it all the time it is roaſting ; when it is enough, take 


up what is left in the pan, put to it two anchovies, the 
yolks of three eggs boiled hard and pounded fine, with 


2 quarter of a pound of butter, and half a lemon, a 


bunch of fweet herbs, a tea ſpoonful of lemon pickle, a 


ſpoonful of catchup, and one of torragon vinegar, or a 
litle torragon ſhred ſmall ; boil them a few minutes, 
then draw your pork, and cut the ſkin down from the 
bottom of the ſhank in rows an inch broad, raiſe every 
other row, and roll it to the ſhank, ſtrain your ſauce, 
and pour it m boiling hot ; lay oyſter patties. all round 
the pork, and ſprigs of green parſley. 


To fluff a CHINE of PORK. 


7 Taxz a chine, that has been hung about a month, 
| boil it half an hour, then take it up, and make holes in 
it all over the lean part, one inch from another, ſtuff 


them betwixt the joints with ſhred parſley, rub it all 
over with the yolks of eggs, ſtrew over it bread crumbs, 
baſte it and ſet it in a Dutch oven ; when it is enough, 


lay round it boiled broccoli, or ſtewed ſpinage ; — 
with parſley. 


To rogſt a HAM or a GAMMON , BACON. 


Hal boil your ham or gammon, then take off the 


Kin, dredge it with oatmeal, fifted very fine, baſte it 
with freſh butter (it will make a ftronger froth than 


* 
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either flour or bread crumbs) then roaſt it, when it is 
enough diſh it up, and pour brown gravy on your diſh; 
garniſh with green parſley, and ſend it to the table. 


To force the inſide of a SURLOIN of BEEF. 


Serr your ſurloin, then cut off from the inſide all the 
ſkin and fat together, and then take off all the fleſh 
from the bones, chop the meat very fine with a little 
beaten mace, two or three ſhalots, one anchovy, half a 
pint of red wine, a little pepper and ſalt, and put it on 
the bones again, lay your fat and ſkin on again, and 
ſkewer it cloſe, and pepper it well, when roaſted take 
off the fat, and diſh up the ſurloin, pour over it a ſauce 
made of a little red wine, a ſhalot, one anchovy, two ot 
three ſlices of horſe radiſh, and ſerve it up. | 


To dreſs the infede of @ cold SURLOMN of nes. 
Cur out all the infide (free from fat) of the ſurloin 


in pieces as thick as your finger, and about two inches 


long, dredge it with a little flour, and fry it in nice but- 


ter of a light brown, then drain it, and toſs it up in rich 


gravy that has been well ſeaſoned ' with pepper, fait, 


| fſhalot, and au anchovy ; juſt before you fend it up, add 
two ſpounfuls of vinegar taken from pickled capers 3. 


garniſh with fried oyiters, or what you pleaſe. 
BOUILLIE BEEF. | 


Taxx the thick end of a-briſket of beef, put it into a 
kettle of water quite covercd over, let it boil faſt for 
two hours, then keep ſtewing it cloſe by the fire for tix 
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hours more, and as the water waſtes fill up the kettle, 
put in with the beef ſome turnips cut in little balls, car- 
rots, and ſome celery cut in pieces; an hour before it 
is done take out as much broth as will fill your ſoup 
diſh, and boil in it for that hour turnips and carrots cut 
aut in balls, or in little ſquare pieces, with celery, falt 
and pepper to your taſte; ſerve it up in two diſhes, the 
beef by itſelf, and the ſoup by itſelf ; you may put pieces 
of fried bread, if you like it, in your ſoup, boil in a fewr 
knots of greens, and if you think your ſoup will not be | 
rich enough, you may add a pound or two of fried mut- | 
ton chops to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, but be fure to | 
take out the mutton when you ſend it to the table: the | 
ſoup muſt be very clear. | 


To flew a abu of BEEF. 


Hary roaſt your beef, then put it in a large ſaucepan | 
er cauldron, with two quarts of water, and one of red 
wine, two or three blades of mace, a ſhalot, one ſpoon- 
ful of lemon pickle, two of walnut catchup, the ſame of 
browning, Chyan pepper and falt to your taſte, let it | 
ſtew over a gentle fire, cloſe covered for two hours, 
then take up your beef, and lay it on a deep diſh, ſkim 
off the fat, and ſtrain the gravy, and put in one ounce 
of morels, and half a pint of muſhrooms, thicken your 
gravy, and pour it over your beef, lay round it force- | 
meat balls : garniſh with horſe radiſh, and ſerve it up. 


To few « nour of ney v ſecond way. 


Srorr your beef with three cloves of garlic in differ- 
ent parts, make a hole with a ſkewer, and get in the gar- 


de of turnips, or carrots, or palates, cut as for a ragoo, 


nn. 


browning, and a little Chyan, thicken your ſauce, and 
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Le as far as about one half your finger can reach, ſtuſf 
it likewiſe in ſeveral places with force -- meat, in the mak- 
ing of which put ſome fat bacon cut in very ſmall i 
flices, then put your beef into a pot the right fide un- 
der, put about a pound of ſuet over it, five or fix ounces. } 


of bacon fliced, and as much water as will cover it, then 
ſet the pot over the fire, let it boil for three quarters of 
an hour, then cover the pot quite cloſe, and let it ſtew 
for four hours over a moderate fire, after which take it 


up and pour every drop of liquor from it, and put a: 
quart of claret over it, and ſet it on a very flow fire 


while you are preparing the ſauce, which is either to- 


put in as much broth as you think ſufficient, with ſome 
of the clear gravy, free from the fat that you poured off. 
the beef, in a ſtew pan; boil them a little with morels, 


truffles, and a glaſs of claret, and a little butter rolled 


in flour, which muſt. be W together, and diſh itz 
A FRICANDO of BEEF. 
Cur a few flices of beef five or fix inches long, and 


Half an inch thick, lard it with bacon, dredge it well' 
with flour, and ſet it before a briſk fire to brown, then 


put it in a toſſing pan, with a quart of gravy, a few- 


an hour, then add one ſpoonful of catchup, the ſame of. 


pour it over your fricando ; lay 8 


balls, and the yolks of hard eggs. 


F6 
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To &-li-made BEEF. 


Tarxe the bone out of the rump of beef, lard the 
top with bacon, then make a force-meat of four ounces 
| of marrow, two heads of garlic, the crumbs of a penny 
loaf, a few ſweet herbs, chopped ſmall, nutmeg, pep- 
per, and ſalt to your taſte, and the yolks of four eggs well 
| beat, mix it up, and ſtuff your beef where the bone came 


out, and in ſeveral places in the lean part, ſkewer it | 


round, and bind it about with a fillet, put it in a pot, 
with a pint of red wine, and tie it down with ſtrong pa- 
per, bake it in the oven for three hours; when it comes 
out, if you want to eat it hot ſkim the fat off the gravy, 
and add half an ounce of morels, a ſpoonful of pickled 
muſhrooms, thicken it with flour and butter, diſh up 
your beef and pour on your gravy lay round it force- 
meat balls, and ſend it up. 


Ta make ,a PORCUPINE of the FLAT RIBS of BEEF; 


Bond the fot ride, and beat in heit an hens with s 


paſte pin, then rub it over with the yolks of eggs, ſtrew _ 


over it bread crumbs, parſley, leeks, ſweet marjoram, 
I: mon peel ſhred fine, nutmeg, pepper, and falt, roll it 
up very cloſe, and bind it hard, lard it acroſs with ba- 


con, then a row of cold boiled tongue, a third row of 


pickled cucumbers, a fourth row of lemon peel: do it 
ever in rows as above, till it is larded all round, it will 
look like red, green, white, and yellow dices, then ſplit 
it and put it ina deep pot with a pint of water, lay over 
a caul of veal, to keep it from ſcorching, tie it down with 
ſtrong paper, and ſend it to the oven; when it comes 
on On off the fat, and ſtrain your gary law 92 
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pan, add to it two ſpoonfuls of red wine, the ſame of 
| | browning, one of muſhroom catchup, half a lemon, 
thicken it with a lump of butter, rolled in flour, diſh up 
the meat, and pour the gravy on the diſh, lay round 
force-meat balls; garniſh with horſe radiſh, and ſerve 
it up. 

To make BRISKET of BEEF &-la-royale. 


Bon a briſket of beef, and make holes in it with a 
knife, about an inch one from another, fill one hole with 
fat bacon, a ſecond with chopped parſley, and a third 
with chopped oyſters, ſeaſoned with nutmeg, pepper, and 
ſalt, till you' have done the briſket over, then pour a pint 
of red wine boiling hot upon the beef, dredge it well 
with flour, ſend it to the oven, and bake it three hours 
or better ; when it comes out of the oven take off the 
fat, and drain your 1 Sarniſh with 
pickles, and * 


BE EF OLIVES, 


Cur ſlices off a rump of beef about fix inches long and 
half an inch thick, beat them with a paſte pin, and rub 
them over with the yolk of an egg, a little pepper, ſalt, 
and beaten mace, the crumbs of a halfpenny loaf, two 
ounces of marrow fliced fine, a handful of parſley, chop- 
ped ſmall and the out rind of half a lemon grated, ſtrew 
them all over your ſteaks, and roll them up, ſkewer 
them quite cloſe, and ſet them before the fire to brown, 
then put them into a toſſing pan, with a pint of gravy, a 
ſpoonful of catchup, the fame of browning, a tea ſpoon- 
ful of lemon pickle, thicken it wich a little butter rolled 
in flour: lay round force-meat balls, muſhrooms, or the 
yolks of hard eggs. 
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To make a MOCK HARE of a BEAST'S HEARP. 


Wasn a large beaſt's heart clean, and cut off che deaf} 
ears, and ſtuff it with ſome forcemeat as you do a hare 
lay a caul of veal, or paper over the top, to keep in the 
ſtuffing, roaſt it either in a cradle-ſpit or hanging one, it 
will take an hour and a half before a good fire, baſte it 
with red wine when roaſted take the wine out of the drip- 
ping-pan, and ſkim off the fat, and add a glaſs more | 
wine; when it is hot put in ſome lumps of red currant- 
jelly, and pour it in the diſh, ſerve it up, and fend in 
2 


BEAST'S HEART larded.. 


Taxx a good beaſt's heart, ſtuff it as before, and lard { 
it all over with little bits of bacon, duſt it with flour, and 
cover it with paper, to keep it from being too dry, and 
ſend it to the oven; when baked put the heart on your 
diſh, take off the fat, and ſtrain the gravy through a hair- 
ſieve, put it in a ſauce-pan, with one ſpoonful of red wine, 
the ſame of browning, and one of lemon-pickle, half an 
mace, thicken it with flour and butter, pour it hot on 
your heart, and ſerve it up: garniſh with barberries. 


To flew OX PALATES- 


Wasn your ox palates in ſeveral waters, and then 

_ hy them in warm water for half. an hour, then waſh. 
them out, and put them in a pot, and tie them down _ 
with ſtrong paper, and fend them to the oven with as 
much water as will cover them, or boil them till tender, 
then ſkin them, and cut them in pieces half an inch 


bas = ww 
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broad and three inches long, and put chem in a toffing 
pan, with a pint of veal gravy, one ſpoonful of Madeira 
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wine, the ſame of catchup and browning, one onion ſtuck 


| with cloves, and a ſlice of lemon, ſtew them half an hour, 
then take out the onion and lemon, thicken your ſauce, 


and put them in a diſh ; have ready boiled artichoke bot- 
toms, cut them in quarters, and lay them over your palates 


To fricando ox PALATES. 


Wren you have waſhed and cleaned your palates as 
before, cut them in ſquare pieces, lard them with little 
bits of bacon, fry them in hog's lard, a pretty brown, and 
put them in a fieve to drain the fat from them, then take 
better than half a pint of beef gravy, one ſpoonful of 
red wine, half as much browning, a little lemon pickle, 2 


one anchovy, a ſhalot, and a bit of horſe radiſh; give i 
them a boil, and ſtrain your gravy, then put in your pa- 
lates, and ſtew them half an hour, make your ſauce pretty | 


preſſed and cut like ſippets, and ſerve them up. 


8 To fricando OX PALATES. 
CLxax your palates very well as before, put them 


in a ſtew pot, and cover them with water, ſet them im 


the oven for three or four hours; when they come 


from the oven ſtrip off the ſkins, and cut them in ſquare 


pieces; ſeaſon them with mace, nutmeg, Chyan, and 
ſalt; mix. a ſpoonful of flour with the yolks of two eggs, 


dip in your palates, and fry them a light brown, then put | 
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them in a fieve to drain; have ready half a pint of veal 
gravy, with a little caper liquor, a ſpoonful of browning, 
and a few muſhrooms, thicken it well with flour and butter, 


pour it hot on your diſh, and lay in your palates ; gar- 
niſh with fried parſley and barberries. 


To flew a TURKEY with CELERY SAUCE. 


Tak a large turkey, and make a good white force. _ 
meat of veal, and ſtuff the craw of the turkey, ſkewer it 
as for boiling, then boil it in ſoft water till it is almoſt 


enough, and then take up your turkey, and put it in a 
pot, with ſome of the water it was boiled in, to keep it 
hot; put ſeven or eight heads of celery, that are waſhed 


and cleaned very well, into the water that the turkey was 


boiled in, till they are tender, then take them up, and put 


in your turkey with the breaſt. down, and ſtew it a quar- 


ter of an hour, then take it up and thicken your ſauce 


with half a pound of butter and flour to make it pretty 
F thick, and a quarter of a pint of rich cream, then put in 


your celery ; pour the ſauce and celery hot upon the tur- 
key's breaſt, and ſerve it up.— It is a proper dith for din. 
ner or ſupper. 


To flew @ TURKEY brown. | 
Wurx you have drawn the craw out of your turkey, 


cut itup the back, and take out the entrails, that the turkey 


may appear whole, and take all the bones out of the body 
very carefully; the rump; legs, and wings are to be left 
whole; then take the crumb of a penny loaf, and chop 
half a hundred of oyſters very ſmall wich half a pound of 


beef marrow, a little lemon peel cut fine, and pepper 
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and ſalt; mix them well up together, with the yolks of 
four eggs, and ſtuff your turkey with it, ſew it up, and 
nd it down each fide with bacon, half roaſt it, then put 
it into a toſſing pan with two quarts of veal gravy, and 
cover it cloſe up; when it has ſtewed one hour add a 
ſpoonful of muſhroom catchup, half an anchovy, a flice 
or two of lemon, a little Chyan pepper, and a bunch of 
ſweet herbs ; cover them clofe up again, and ſtew it half 
an hour longer, then take it up and ſkim the fat off the 
gravy, and ſtrain it, thicken it with flour and butter, let 
it boil a few minutes, and pour it hot upon your turkey z 
lay round it oyſler patties, and ſerve it up. 


A TurKEY 2 2 ts be font oy bet. 


Cur the turkey down the back juſt enough to bone it, 
without ſpoiling the look of it, then ſtuff it with a nice 
forcemeat, made of oyſters chopped fine, crumbs of bread, 
pepper, ſalt, ſnalots, a very little thyme, parſley, and but- 
ter, fill it as full as you like, and few it up with a thread, i 
tie it in a clcan cloth, and boil it very white, but not too 
much. You may ſerve it up with oyſter ſauce made 
good, or take the bones with a piece of yeal, mutton, and 
bacon, and make a rich gravy, ſeaſoned with pepper and 
ſalt, ſhalots, and a little bit of mace, ſtrain it off with a 
ſieve, and ſtew your turkey in it (after it is half boiled) _ 

juſt half an hour; diſh it up in the gravy aſter it is well 
ſkimmed, ſtrained, and thickened with a few muſh- 
rooms, ſtewed white, or ſtewed palates, force-meat balls, 
fried oyſters, or ſweetbreads, and pieces of lemon. Diſh 
it up with the breaſt upwards; if you ſend it up garniſh 
it with palates, take care to have them ſtewed tender firſt 
before you add them to the turkey: you may put a few 


* 
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morels and truffles in your ſauce, if you like it but take 
care to waſh them clean. 


vente & & eds © & His as alt 
Bonz the turkey, and ſeaſon it with pepper and falt, 


then ſpread over it ſome ſlices of ham, upon that ſome | 
force-meat, upon that a fowl, boned and ſeaſoned as be- 
fore, then more ham and force-meat, then ſew it up with | 


thread : cover the bottom of the ſtew pan with veal and 
ham, then lay in the turkey, the breaſt down, chop all the 
bones to pieces, and put them on the turkey, cover thepan, 
and ſet it on the fire five minutes, then put in as much 
clear broth as will cover it, let it boil two hours; when 
it is more than half done, put in one ounce of iſin- 
glaſs, and a bundle of herbs. When it is done enough 
take out the turkey, and ſtrain the jelly through a hair 
ſieve, ſkim off all the fat, and when it is cold lay- the 


turkey upon it, the breaſt down, and cover it with the 1 


reſt of the jelly ; let it ſtand in ſome cold place, when 
you ſerve it up, turn it on the diſh it is to be ſerved in; 
if you pleaſe, you may ſpread butter over the turkey's 
breaſt, and put ſome green parſley, or flowers, or what 

you pleaſe, in what form you like. | | 


rows 4 lã braiſe. 


Sxx wu your fowl as for boiling, with the legs in the 
body, then lay over it a layer of fat bacon, cut in pretty 
thin flices, then wrap it round in beet leaves, then in a 
caul of veal, and put it into a large ſaucepan, with three 
pints of water, a glaſs of Madeira wine, a bunch of ſweet 


- herbs, two or three blades of mace, and half a lemon, 


4 
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ſtew it till quite tender, take it up, and ſkim off the fat, 


train it through a hair ſieve, and put to it a pint of oy- 


ſters, a tea cupful of thick cream, keep ſhaking your toſ- 
ſing pan over the fire, and when it has ſimmered a little, | 
ſerve up your fowl with the bacon, beet leads, and caul 
on, and pour your ſauce hot upon it 3 bk with bar- 


To farce a FOWL. 


Tann a large fowl, pick it clean, and cut it down the 


back, take out the entrails, and take the ſxin off whole, | 


cut the fleſh from the bones, and chop it with half a pint 
of oyſters, one ounce of beef marrow, a little pepper and 
falt, mix it up with cream, then lay the meat on the 
nun Key tg ſkin over it, and ſew up the back, 


beealt of your fowl, tie the hanawn.am with yackehoradin 
diamonds ; it will take an hour roaſting by a moderate 
fire; make a good brown gravy ſauce, pour it upon your | 
diſh, take the bacon off, and lay in your fowl, and ſerve 


it up; garniſh with pickles, muſhrooms, or oyſters. —It 
zs proper for a fide diſh for dinner, or top for ſupper. 


* 


To flew PALATES and CHICKENS. 


To every palate or chicken take an anchovy, a little 
parſley and ſhalot, with the liver of the chickens, ſhred all 
theſe together very fine, and ſalt to your taſte, and ſtuff 
the birds with it, turn them up ſhort as for boiling, tie 
them in cloths, boil the palates an hour at leaſt, the chick- * 
ens not above fifteen or twenty minutes, in milk and 
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water, with a little ſalt in it; make the ſauce with a lit- 
tle white gravy and white wine, and with it ſtew a good 
many oyſters and ſhalots, beat it up thick with a lump 
of butter, (you may, if you pleaſe, leave out the wine, 
and mix a little cream in the fauce, inſtead ef it) your 
gravy muſt be made of veal; when the chickens are boil- 
ed, and the palates are ftewed tender, toſs them up toge- 
ther in the gravy and oyſters, ſend them hot to the table, 
the chickens in the middle, and the palates round them, 
with a few white balls made of veal; you may add ſweet- 
breads.—This is a very good way to ſtew a turkey.—The 
water the palates were boiled in will be extremely — 
to make gravy, adding to it a good — 
ton, and bacon. 


To fricaſee cnickkxs. 


Sxix them, and cut them in ſmall pieces, waſh them in 
| warm water, and then dry them very clean with a cloth, 
ſeaſon them with pepper and fait, and then put them into 

| a ſtew pan, with a little fair water, and a good piece of 
butter, a little lemon pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nutmeg, an 
onion ſtuck with cloves, a bunch of lemon, thyme, and 
ſweet marjoram, let them ſtew together till your chickens 
are tender, and then lay them on your diſh, thicken your 
gravy with flour and butter, ſtrain it, then beat the yolks 
of three eggs a little, and mix them with a large tea cup- 
ful of rich cream, and put it in your gravy, and ſhake it 
* over the fire, but do not let it boil, and pour it over your 


wt 
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To force CHICKENS. 


 RogsT your chickens better than half, take off the 
kin, then the meat, and chop it ſmall with ſhred parſley 
and crumbs of bread, pepper and falt, and a little good 
cream, then put in the meat, and cloſe the ſkin, brown it 
with a ſalamander, and ſerve it up with white ſauce. 


To make artificial CHICKENS or PIGEONS. 


Maxx a rich force meat of veal, lamb, or chickens, 
| ſeaſoned with pepper, falt, parſley, a ſhalot, a piece of 
fat "bacon, a little butter, and the yolk of an egg; work 
it up in the ſhape of pigeons or chickens, putting the foot 
of the bird you intend it for in the middle, ſo as juſt to 
appear at the bottom, roll the force-meat very well in the 
yolk of an egg, then in the crumbs of bread, fend them 
to the oven, and bake them a light brown, do not let 
them touch each other, put them on tin plates well bug» 4 
tered, as you ſend them to the oven: you may fend * 
them to the table dry, or gravy in the difh, juſt as you 


To marinate a GCOOSE. 


CuT your gooſe up the back bone, then take out all 
the bones, and ſtuff it with force-meat, and ſew up the 
back again, fry the gooſe a good, brown, then put it into 
2 deep ſtew pan, with two quarts of good gravy, and 
cover it cloſe, and ſtew it ĩwo hours, then take it out 
and ſkim off the fat, add a large ſpoonful of lemon pic- 
ſhred fine, beaten mace, pepper, and falt to your palate; 
thicken it with flour and butter, boil it a little, diſh up J 
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voor gooſe, and ſtrain your gravy over it.—N. B. Make 
your ſtuffing thus: Take ten or twelve ſage leaves, two 
very fine, mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glaſs of red wine, half a nut- 


obſerve to make it one hour before you want it. 
To flew DUCKS, = 
Tax three young ducks, lard them down each fide 
the breaſt, duſt them with flour, and ſet them before the 
fire to brown, then put them in a ſtew pan, with a quart 
of water, a pint of red wine, one ſpoonful of walnut 
catchup, the ſame of browning, one anchovy, half a 
3 2 clove of grolke, © SEN fweet herbs, Chyan 
pepper to your taſte, let them ſtew ſlowly, for half an 


hair fieve, add to it a few morels and truffles, boil it 
= — quick till reduced to little more than half a pint, pour it 


over your ducks, and ſerve it up.—It is proper for a 


kde diſh for dinner, or bottom for ſupper. 
To flew DUCKS with GREEN PEAS. 


HaLy roaſt your ducks, then put them into a ſtew 
pan with a pint of good gravy, a little mint, and three 
or four ſage leaves chopped ſmall, cover them cloſe, and 
ſtew them half an hour, boil a pint of green peas as for 
eating, and put them in after you have thickened the 


over them. 


\ 


meg grated, pepper, ſalt, and a little lemon peel ſhred Þ} 
ſmall, make a light ſtuffing with the yolks of four eggs z 


5 hour, or till they are tender, lay them on a diſh to keep 
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gravy 3 diſh up your 2 
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5 pucks 2 ln braſs. 
| Das: and finge your ducks, lard them quite through 


with bacon rolled in ſhred parſley, thyme, onions, beat- 
| en mace, cloves, pepper, and falt, put in the bottom 


of a ſtew pan a few flices of fat bacon, the ſame of ham 


or gammon of bacon, two or three ſlices of veal or beef, 
lay your ducks in with the breaſt down, and cover the 
| in a carrot or two, a turnip, one onion, a head of celery, 
a blade of mace, four or five cloves, a little whole pep- 
per, cover them cloſe down, and let them fimmer a lit- 
tle over a gentle ſtove till the breaſt is a light brown, 
then put ſome broth or water, cover them as cloſe down 
again as you can, ſtew gently betwixt, and three hours 
till enough, then take parſley, onion, or ſhalot, two an- 
chovies, a few gherkins or capers, chop them all very 
fine, put them in a ſtew pan with part of the liquor 
from the ducks, a little browning, and the juice of half a 
lemon, boil it up, and cut the ends of the bacon even 
with the breaſt of your ducks, lay them on your diſh, 
pour the ſauce hot upon them, and ſerve them up; ſome 


DUCKS d ld mode. 


SLIT two ducks down the back, and bone them care 
fully, make a force- meat of the crumbs of a penny loaf, 
four ounces of fat bacon ſcraped, a little parſley, thyme, 
pepper, ſalt, and nutmeg to your taſte, and two eggs, 
ſtuff your ducks with it and ſew it up, lard them down + 
Lach fide of the 2 them well 
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with flour, and put them in a Dutch oven to brown, then 


put them into a ſtew pan, with three pints of gravy, a 


glaſs of red wine, a tea ſpoonful of lemon pickle, a large 
one of walnut and muſhroom catchup, one of browning, 
one anchovy, with Chyan pepper to your taſte ; ſtew 
them gently over a flow fire for an hour; when enough, 


- thicken your gravy, and put in a few truffles and morels, - 
ſtrain your gravy and pour it ”m—— — = 


— GT nn BE 


PIGEONS compote. | 
Takx fix young pigeons, and ſkewer them as you do 


for boiling, put force-meat into the craws, lard them 


down the breaſt, and fry them brown, then put them 
into a ſtrong brown gravy, and let them ſtew three quar- 
ters of an hour, thicken it with a lump of butter rolled in 
flour, when you diſh them up, lay force-meat balls round 
them, and ſtrain the gravy over them. The force-meat 
muſt be made thus: grate the crumbs of a penny loaf, 
and ſcrape a quarter of a pound of fat bacon, inſtead of 


ſuet, chop a little parſley, thyme, two ſhalots or an onion, . 


grate a little nutmeg, lemon peel, ſome pepper, and ſalt, 
mix them all up with eggs.—It is proper for a top diſh 
bor a ſecond courſe, or a fide diſh for the firſt. 


PIGL.ONS in a Hole. 


— 


hk: draw, and waſh your young pigeons, ſtick their 
legs in their bellies, as you do boiled pigeons, ſeaſon them 
with pepper, ſalt, and beaten mace, put into the belly of 


every pigeon a lump of butter, the ſize of a walnut, 


b 


lay your pigeons in a pie diſh, pour over them a batter — 


made of three eggs, two ſpoonfuls of flour, and half a 
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pint of good milk, bake it in a moderate oven, and ſerve 
them to table in the fame diſh. 


PIGEONS tranſmogrified. 


Prien and clean fix ſmall young pigeons, but do not 


ten minutes in water, then cut off the ends of fix large 
cucumbers, and ſcrape out the ſeeds, put in your pigeons, 


but let the heads be out at the ends of the cucumbers, 


and ftick a bunch of barberries in their bills, and then 
put them in a toſſing pan, with a pint of veal gravy, a 


| little anchovy, a glaſs of red wine, a ſpoonful of brown- 


ing, a little lice of lemon, Chyan and falt to your taſte, 


| ſtew them ſeven minutes, take them out, thicken your 


gravy with a little butter rolled in flour, boil it up, and 


To brail P1GEONs. 


| Tax your pigeons, pick and draw them, Folie hem: ; 


down the back, and ſeaſon them with pepper and ſalt, 
' hay them on the gridiron, with the breaſt upward, then 


turn them, but be careful you do not burn the fkin ; rub 
them over with butter, and keep turning them till they 
are enough, diſh them up, and lay round them criſped 
parſley, and pour over them melted butter or gravys 
W 


T boil PIGEONS in RICE, 


turn the legs under the wings, and cut off the pinions, 


Gooey carr „ 


i 
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large beat leaf, wrap them in clean cloths ſeparately, 
and boil them till enough; have ready four ounces f 
rice boiled ſoft and put into a ſieve to drain; put the 
rice into a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, and add 
two ſpoonfuls of good cream, ; take your pigeons out of 
the cloths, and leave on the bacon and beat leaves, pour 
the rice over them, and ſerve them up. 1 


To fricando PIGEONS. 

Pick, draw, and waſh your pigeons very clean, ſtuff | 
the craws and lard them down the fides of the breaſt, | 
fry them in butter a fine brown, and then put them into 
a toſſing pan, with a quart of gravy ; ſtew them till they 
are tender, then take off the fat, and put in a tea ſpoon» 
ful of lemon pickle, a large ſpoonful of browning, the 
fame of walnut catchup, a little Chyan and falt, thicken 
your gravy, and add half an ounce of morels, and 
four yolks of hard eggs; lay the pigeons in your diſh, 
and put the morels and eggs round them, and ſtrain 
your ſauce over them. —Garaifh with barkenins- and 
lemon pee, and ferve them up. i 


F Jugged PIGEONS. 


Taxes fix pigeons, pluck and draw them, waſh them 
elean, and dry them with a cloth, ſeaſon them with 
beaten mace, white pepper and ſalt, put them in a jug, 

- and put half a pound of butter upon them, ſtop up your 
jug cloſe with a cloth, that no ſteam can get out, ſet it 
in a kettle of boiling water, and let it boil one hour and 
2 half, then take out your pigeons, and put the gravy 
that is come from the pigeons into a pan and put toit 
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enn ef carchap, = fice of hman, 


| half an anchovy chopped ſmall, and a bundle of ſwect 


herbs, boil it a little, thicken it with a little butter 
rolled in flour, lay your pigeons on the diſh, and ſtrain 
the gravy on them : garniſh with parſley and red cabbage, 
and ſerve them up: you may lay round them muſhrooms 


er forcemeat balls.—It is a pretty fide or corner diſh. 


Boiled P1GEONs and BACON. 


Taxs fix young pigeons, waſh them clean as before, 
water by themſelves twenty minutes, have ready boiled 
2 ſquare piece of bacon ; take oif the ſkin and brown it, 
put the bacon in the middle of your diſh, and lay the 
pigeons round it, and lumps of ſtewed ſpinage; pour 
plain mcked r 


ter in a boat. 


PIGEONS fricafen. 


* would do a for fri- 
eaſee, fry them a light brown, then put them into ſome 
good mutton gravy, and ſtew them near half an hour, 
and then put in half an ounce of morels, a ſpoonful of 


| browhing, and a flice of lemon, take up your pigeons, 


and thicken your gravy, ſtrain it over your pigeons, and 
lay round them forcemeat balls —Garniſh with pickles. 


PARTRIDGES i Panes. 


Hur roaſt two partridges, and take the ſleſh from 


| them, and mix it with the crumbs of a penny loaf ſteep- 
25 fix ounces of beef marrow, or half 2 


Ss 
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pound of fat bacon ſcraped, ten morels boiled ſoft and 


pan, with a quart of good gravy, a ſpoonful of Madeira 


fame quantity of fine white bread, chop three anchovies, 


*. 
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cut ſmall, two artichoke bottoms boiled, and ſhred ſmall, 
the yolks of three eggs, pepper, falt, nutmeg, and ſhred 
lemon peel to your palate, work them together, and bake 
them in moulds the ſh.pe of an egg, and ſerve them up 
cold or in jelly.—Garuiſh with curled parſley. 


To flew PARTRIDGES. 


Tauss your partridges as for roaſting, ſtuff the craws, 


and lard them down each fide of the breaſt, then roll a 


lump of butter in pepper, falt, and beaten mace, and put 
it into the bellies, ſew up the vents, dredge them well, 
and fry them a light brown, then put them into a ſtew 


wine, the ſame of muſhroom catchup, a tea ſpoonful of 
lemon pickle, and half the quantity of muſhroom powder, 
one anchovy, half a lemon, a ſprig of ſweet marjoram, 
cover the pan cloſe, and ſtew them half an hour; then 
take them out, and thicken the gravy, boil it a little, and 
pour it over the partridges, and lay round them artichoke 
bottoms boiled and cut in quarters, and the yolks of four 
hard eggs, if agreeable. | | 


To flew PARTRIDGES a fend way. 


Tarn three partridges hes dreſſed, finge them, 
blanch and beat three ounces of almonds, and grate the 


mix them with fix ounces of butter, tuff the partridges, 
and ſew them up at both ends, truſs them, and wrap 
take one and pull the meat off the breaſt, and beat it in 


a marble mortar, with the force-meat it was ſtuffed with; 
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have ready a ſtrong gravy made of ham and veal, ſtrain 
it intoa ſtew pan, then take the bacon off the other two, 
wipe them clean, and put them into the gravy, with a 
good deal of ſhalots, let them ſtew till tender, then take 


them out, and boil the gravy till it is almoſt as thick as 


bread ſauce, then add to it a glaſs of ſweet oil, the ſame 
of Champagne, and the juice of a China orange; put 
your partridges in, and poke them het—Garnlh with 
ſees of bacon and lemon. | 


To flew a HARE. 


Wunx you have paunched and caſed your hare, cut 
her as for eating, put her into a large ſaucepan, with three 
pints of beef gravy, a pint of red wine, a large onion 
ſtuck wich cloves, a bundle of winter ſavoury, a flice of 
horſe radiſh, two blades of beaten mace, one anchovy, 
a ſpoonful of walnut or mum catchup, one of browning, 
half a lemon, Chyan and falt to your taſte ; put on a 


| Cloſe cover, and ſet it over a gentle fire, and ſtew it for 


two hours, then take it up into a ſoup diſh, and thicken 
your gravy with a lump of butter rolled in flour; boil 
it a little, and ſtrain it over your hare. Garniſh with 
lemon peel, cut like ſtraws, and ſerve it up. 


To jug @ HARE. 


Cur the hare as for eating, ſeaſon it with pepper, fat, 
and beaten mace; put it into a Jug or pitcher, with a 
cloſe top, put to it a bundle of fweet herbs and ſet it in 
a kettle” of boiling water, let it ſtand till it is tender, 
then take it up, and pour the gravy into a toſſing pan, 
— 67 ae At Es ſtuck 
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with cloves, a little beaten mace, and Chyan pepper to 
your taſte ; boil it a little and thicken it: diſh up your. 
hare, and firain the gravy over | it, then ſend it up. 


— 


To florentine a HARE. 


Tax e ben and e 
days, then caſe her, and leave on the ears, and take out 
all che bones except the head, which muſt be left on 
whole, lay your hare flat on the table, and lay over the 
inſide of a force-meat, and then roll it up to the head, 
ſkewer it with the head and ears leaning back, tie it with 
packthread, as you would a collar of veal, wrap it in a 
cloth, and boil it an hour and a half in a ſaucepan, with 
a cover on it, with two quarts of water; when your 
liquor is reduced to one quart, put in a pint of red 
wine, a ſpoonful of lemon pickle, and one of catchup, 
the ſame of browning, and ſtew it till it is reduced to a 
pint, thicken it with butter rolled in flour, lay round 
your hare a few morels, and four flices of force-meat, 
boiled in a caul of a leg*of veal: when you diſh it up, 
draw the jaw bones, and ſtick them in the eyes for 
horns, let the ears lie back on the roll, and ſtick a ſprig 
of myrtle in theymouth, ſtrain over your ſauce, and ſerve 
it up: garniſh with barberries and parſley.—Force-meat 
for the hare : Take the crumbs of a penny loaf, the 
liver ſhred fine, half a pound of fat bacon ſcraped, a 
glaſs of red wine, one anchovy, two eggs, a little wit 
ter ſavoury, ſweet marjoram, lemon, thyme, pepper, lan, 
* 
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To 288 a HARE. 


Cor the hare in pieces, as you do for ſtewing, and 
put it into a pitcher, with two or three onions, ſome falt, 
and a little pepper, a bunch of ſweet herbs, and a piece 
of butter, ſtop the pitcher cloſe that no ſteam may get 
out, ſet it in a kettleful of boiling water, keep the kettle 
filled up as the water waſtes, let it ſtew four or five hours 
at leaſt. You may, when you firſt put the hare into the 
kettle, put in lettuce, cucumbers, celery, and turnips, 
if you like it better. | 


To florentine RABBITS. 
Taxx three young rabbits, ſkin them, but leave on the 


ears, waſh and dry them with a cloth, take out the bones 


carefully, leaving the head whole, then lay them flat, 
make a force-meat of a quarter of a pound of bacon 
ſcraped, it anſwers better thau ſuet, it makes the rabbits 


eat tender and whiter; add to the bacon the crumbs 


of a penny loaf, a little lemon, thyme, or lemon peel 
ſhred fine, parſley chopped ſmall, nutmeg, Chyan and 
falt to your palate z mix them up together with an egg, 
and ipread it over the rabbits, roll them up to the head, 
ſkewer them ſtraight, and cloſe the ends, to prevent the 
force-meat coming out, ſkewer the ears back, and tie 


| them in ſeparate cloths, and boil them half an hour ; 


when you diſh them up take out the jaw bones, and 
ſtick them in the eyes for ears, put round them force- 
meat balls and muſhrooms, have ready a white fauce 


made of veal gravy, a little anchovy, the juice of half a 


lemon, or a tea ſpoonful of lemon pickle, ſtrain it, take 2 
| | 4 G4 ET | 
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quarter of a pound of butter rolled in flour, fo as to 
make the ſauce pretty thick, keep ſtirring it whilſt the 
flour is diſſolving, beat the yolk of an egg, put to it ſome 
thick cream, nutmeg, and falt, mix it with the gravy, 
and let it ſimmer a little over the fire, but not boil, for it 
will curdle the cream; pour over the rabbits, and ſerve 
them up. 


| RABBITS furpriſed. 


Taxx young rabbits, ſkewer them, and put the ſame 
pudding as for the roaſted rabbits, when they are roaſted, 
draw out the jaw bones, and ſtick them in the eyes, to 
appear like horns, then take off all the meat cf the back 


cream, and a little {al:, best the yolks of two hard eggs, 
and a piece of butter the fize of a walnut, in a marble 
mortar, very fine, then mix all together, ard put it in a 
toſſing pan; when it has ſtewed five minutes, lay it on 
the rabbit when you take the meat off and put it cloſe 
down with your hand, to appear like a whole rabbit, 
then heat a ſalamander, and brown it all over, pour a 


ſtick a bunch of myrtle in their mouths, and ſerve them 
up with their livers broiled and frothed. 


To fricaſce Raurrs brown. 
Cor your rabbits as for eating, fry them in butter a 
light brown, put them in a toſſing pan, with a pint of 


water, a tea ſpoonful of lemon pickle, a large ſpoonful 


meat exceeding fine, with a little ſhred parſley, lemon 
peel, one ounce of beef marrow, a ſpoonful of good 


good brown gravy made as thick 23 cream in the diſh, 


r boil, and ſerve 
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chovy, a flice of lemon, Chyan pepper and ſalt to your 
taſte, ſtew them over a flow fire till they are enough; 


_— gy. a Fa, 6% wp your mb, 
2 2 


— navmrrs white. 


Cur your rabbits as ee e n 0 toſ- 
ſing pan, with a pint of veal gravy, a tea ſpoonful of 
lemon pickle, one anchovy, a flice of lemon, a little 
beaten mace, Chyan pepper and ſalt, ſtew them over a 
flow fire, when they are enough, thicken your gravy 
with flour and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea cupful of thick cream, and 


it up. 
To make a nice WHET before DINNER. 


Cur ſome ſlices of bread half an inch thick, fry them 


in butter, but not too hard, then ſplit ſome anchovies, 
take out the bones, and lay half an anchovy on each piece 


of bread, have ready ſome Cheſhire cheeſe grated, "and 
ſome chopped parſley mixed together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, and 
brown it with a ſalamander ; it muſt be done on the 


| diſh on which you ſend it to table. 


A fine Herrico by way of sour. 


r cut it into two parts, 
put the ſcrag part into a ſtew pan, with four large tur- | 
nips and four carrots in a gallon of water, let it boil 
gratly over a ä of the 

3 
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meat, but not boiled to pieces, then teuiie he withe | 
and two of the carrots fine into the ſoup, by way of 
thickening it, cut and fry fix ounces in nice butter, put 
them in, then cut the other part of the mutton in very 
good chops, not too large, fry in any ſhape, and put them 
on the ſoup, and let it ſtew very flow till the chops are 
tender, cut the other two carrots that were boiled, 
them in butter, and put them in juſt before you take 
the fire, and ſeaſon it to your taſte with pepper and 
lt, and ſerve ĩt up very hot in a ſoup diſh. 


4 Herrico of MUTTON or LAMB. 


Cur a neck or loin of mutton or lamb in nice ſteaks, 
and fry them a light brown, have ready ſome good gravy 
made of the ſcrag of the mutton and fome veal, with a 
piece of lean bacon and a few capers, ſeaſon to your 
_ taſte with pepper, ſalt, thyme, and onions, which muſt 
be ſtrained off, and added to the ſteaks, juſt one hour 
before you fend them to the table; take care to do it 
on a flow fire, diſh them up handſomely with turnips 
and carrots cut in dices, with a good deal of gravy, 
thickened with a piece of butter rolled in a very little 
flour ; um. 
6 


1 


Taxx a neck of mutton and cut it into chops, flour 
them and put them into a ſtew pan, ſet them oversthe 
out, and put a little more into the ſame pan, and keep it 
ſtirring till brown over the fire, with a bunch of ſweet 
herbs, a bay leaf, an onion, and what other ſpice you 
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pleaſe 3 boil them well together, and then ſtrain the 
broth through a fieve into an earthen pan by itſelf, and 


bim the fat off, which done, is a good gravy, then add 


celery, then place your mutton in a ſtew pan, with the 
celery and other roots, then put the gravy to them, and 
as much water as will cover them ; 2 
tle fire till ready to ſerve up. 8 


A hodge podge of uurrox. 
"Que © neck or Joie of zation into ande whe aff off 


the fat, then put the ſteaks into a pitcher, with lettuce, 


turnips, carrots, two cucumbers cut in quarters, four or 
five onions, and pepper and ſalt; you muſt not put any 


water to it, and ſtop the pitcher very cloſe, then ſet in a 


pan of boiling water, let it boil” four hours; keep the 
pan ſupplied with freſh boiling water as it waſtes. 


To dreſe cvcuunzRs with rccs. 
Taxx fix large young cucumbers, pare, quarter, and 


eut them into ſquares, about the ſize of a dice, put 


them in boiling water, let them boil up, and take them 
out of the water, and put them into a ſtew pan, with an 
onion, ſtuck with cloves, a good flice of ham, a quartern 
of butter, and a little ſalt, ſet it over the fire a quarter 
of an hour, keep it cloſe covered, ſcum it well, and ſhake 
it often, as it is apt to burn; then dredge in a little 
flpur over them, and put in as much veal gravy as will 
juſt cover the cucumbers, and ſtir it well together, and 
keep a gentle fire under it till no ſcum will riſe z then 
take out the ham and omen, and put in the yolks of 

G 6 
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rwo eggs beat up with a tea cupful of good cream; fir 

it well for a minute, then take it off the fire, and juſt 
before you put u in the n fquecne in 6 Tixke Jeman 
juice; have ready five or fix poached eggs to lay on 


To. flew PEAS. 


3 

* and put 
them into a ſtew pan, with a quarter of a pound of but- 
ter, three cabbage lettuces cut ſmall, five or fix young 
onions, with a little thyme, parſley, pepper, and falt, and 
let them ſtew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three flices of 
bacon or ham, and let them ſtew all together till the 
peas are enough, then thicken them up with a quarter 
— of butter rolled in flour. 


To 0 fricafe MUSHROOMS. | 


PEEL and ſcrape the inſide of the muſhrooms, throw 
them into ſalt and water, if buttons, rub them with flan- 
nel, take them out, and boil them with freſh ſalt and 
water, when they are tender put in a little ſhred parſley, 
an onion ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little flour; you may put in 
three ſpoonfuls of thick cream, and a little nutmeg cut 
in pieces, but take care to take out the nutmeg and 
onion before you ferve it at table; you may leave out 
the parſley, and ſtew in a glaſs of wine, if you like it. 
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Rais pies mould have a quick oven, and well 


cloſed up, or your pie will fall in the fides ; it ſhould 
have no water put in till the minute it goes to the oven, 
it makes the cruſt ſad, and is a great hazard of the pie 
running.—Light paſte requires a moderate oven, but not 
too ſlow, it will make it ſad, and a quick oven will catch 


and burn it, and not give it time to riſe; tarts that are 


iced, require a flow oven, or the icing will brown, and 
the paſte not be near baked. Theſe ſort of tarts ought 
to be made of ſugar paſte, and rolled very thin. 


To make criſp PASTE for TARTS. 


PS Taxz one pound of fine flour mixed with one ounce 


of loaf ſugar beat and ſifted, make it into a ſtiff paſte, 


with a gill of boiling cream, and three ounces of but- 
ter in it, work it well, roll it very thin; when you have 


made your tarts, beat the white of an egg a little, rub - 
it over them with a feather, fift a little double refined 


| ſugar over them, and bake them in a moderate oven. 


ICING a ſecond way. 
Bear the white of an egg to a ſtrong froth put in 
by degrees four ounces of double refined ſugar, with as 
much gum as will he on a ſixpence, beat and ſifted fine, 
„ 
thickneſs of a ſtraw. 


To make a light yasre for rar. 


Taxx one pound of fine flour, beat the white of an 
egg to a ſtrong froth, mix it with as much water as will 
make three quarters of a pound of flour into pretty ſtiff 
paſte, roll it out very thin, lay the third part of half a 
pound of butter in thin pieces, dredge it with part of the 
quarter of your flour left out for that purpoſe, roll it up 
= tight, then with your paſte pin roll it out again, do fo 
| until all your half pound of butter and flour is done, cut 
it in ſquare pieces, and make your 1 
quicker oven than criſp paſte. 
To male an APPLE TART. 

SCALE eight or ten large codlins, when cold ſkim them, 
take the pulp, and bear it as fine as you can with a fil- 
of four, beat all together as fine as poſſible, put in grated 
nutmeg and ſugar to your tafte, melt fome fine freſh 
butter, and beat it till it is like a fine thick cream, then 
make a fine puff paſte, and cover a tin petty pan with it, 
and pour in the ingredients, but do not cover it with your 
paſte ; bake it a quarter of an hour, then flip it out of the 
petty pan on a din, and Grew fine ſugar, finely beat and 
fifted all over it. 


To make PASTE for à GOOSE PIE. 
Taxt eighteen pounds of fine flour, put fix pounds 
of freſh butter, and one pound of rendered beef ſuet in 
a kettle of water, boil it two or three minutes, then pour 
It boiling hot upon your flour, work it well into pretty 
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bake it in a hot oven ; you may make any raiſed pie the 


ſame way, only take a ſmaller quantity in proportion. 


To make a FRENCH PIE. 


To two pounds of flour put three quarters of a pound 
of butter, make it into a paſte, and raiſe the walls of the 
pie, then roll out ſome paſte thin, as for a lid, cut it into 
vine leaves, or the figures of any moulds you have: if 
you have no moulds, you may make uſe of a crocran, and 


pick out pretty ſhapes, beat the yolks of two eggs, and 
rub the outſide of the wall of the pie with it, and lay the 
with the eggs, fill the pie with the bones of the meat, to 
keep the ſteam in, that the cruſt may be well ſoaked; 
it is to go to table without a lid. 

Take a calf's head, waſh and clean it well, boil it 
| half an hour, when it is cold cut it in thin flices, and put 
it in a toſſing pan, with three pints of veal gravy, and 
three ſweetbreads cut thin, and let it ſtew cne hour, with _ 
half an ounce of truffles, then have ready two calf's feet 
into your tolling pan, with a ſpoonful of lemon pickle 
and one of browning, Chyan pepper, and a little ſalt 3 
when the meat is tender, thicken the gravy with a little 3 
flour and butter, {train it, and put in a few pickled muſh- 
rooms, but freſh ones if you can get them ; put the 
niceſt part at the top, have ready a quarter of an hundred 
of aſparagus heads, . thens over the tap of the yi, 
ns SOLES oF | 


I 


A Yerlſtire coo vi. 


_ Taxs a large fat gooſe, ſplit it down Ye back, and 

take all the bones out, bone a turkey and two ducks the 
fame way, ſeaſon them very well with pepper and ſalt, 
with fix woodcocks, lay the gooſe down on a clean diſh, 
with the ſkin fide down, and lay the turkey into the 
- gooſe with the ikin down, have ready a large hare cleaned 
well, cut in pieces and ſtewed in the oven, with a pound 
of butter, a quarter of an ounce of mace beat fine, the 
ſame of white pepper, and falt to your taſte, till the meat 
will leave the bones, and ſcum the butter off the gravy, 
pick the meat clean off, and beat it in a marble mortar, 
very fine, with che butter you take off, and lay it in the 
turkey; take twenty four pounds of the fineſt flour, fix 
pounds of butter, half a pound of freſh rendered ſuet, 
make the paſte pretty thick, and raiſe the pie oval, roll 
out a lump of paſte, and cut it in vine leaves, or what 
form you pleaſe z rub the pie with the yolks of eggs, 
and put your ornaments on the walls, then turn the hare, 
turkey, and gooſe, upſide down, and lay them in your 
pie, with the ducks at each end, and the woodcocks on 
the ſides, make your lid pretty thick and put it on; you 
may lay flowers, or the ſhape of the fowls in paſte, on 
the lid, and make a hole in the middle of your lid; the 
walls of your pie are to' be one inch and a half higher 
than the lid, then rub it all over with the yolks of eggs, 
and bind it round with three fold paper, and lay the ſame 
over the top ; it will take four hours baking ia a brown 
bread oven ; when it comes out, melt two pounds of 
butter in the gravy that comes from the hare, and pour 
it hot in the pie through a tun diſh, cloſe it well up, and 
let it be eight or ten days before you cut it; if you fend 
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it any diſtance, make up the hole in the middle with cold | 

butter, to prevent the air from getting in. ; 
A HARE PIE. 

| Cor a nge hare in pieces, ſeaſon it well with mace, 

| nutmeg, pepper, and falt, put it in a jug, with half a 

pound of butter, cover it cloſe up with a paſte or cloth, 


ſet it in a copper of boiling water, and let it ſtew one 
hour and a half, then take it out to cool, and make a rich 


| forcemeat of a quarter of a pound of ſcraped bacon, two 


onions, a glaſs of red wine, the crumb of a penny loaf, 
meg, ſeaſon it high with pepper and falt, mix it well up 
forcemeat in the bottom, lay in the hare, with the gravy 


that came out of it, lay the lid on, and put flowers or 


leaves on it; it will take an hour and a half to bake it 
| Itis a handſome fide diſh for a large table. | 


Bott. your ſalmon as for eating, take off the ſkin, and 
all the bones out, and pound the meat in a mortar very 
fine, with mace, nutmeg, pepper, and falt, to your taſte, 
| riſe the pie, and put flowers or leaves on the walls, put 
the falmon in, and lid it, bake it an hour and a half, 
when it comes out of the oven take off the lid, and put 
nin four ounces of rich melted butter, and cut a lemon 
in flices, and lay over it, ſtick in two or three leaves of 
fennel, and fend it to table without a lid. 
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A BEEF STEAK PIE. 


Bxar five or fix rump ſteaks very well with a paſte 

pin, and ſeaſon them well with pepper and falt, lay a | 
good puff paſte round the diſh, and put a little water | 
in the bottom, then lay the ſteaks in, with a lump of 
butter upon every ſteak, and put on the lid; cut a lit- 

tle paſte in what form you pleaſe, and lay it on. 


Taxx an earthen diſh that is pretty deep, rub the in- 
fide with two ounces of butter, then ſpread over it two 
ounces of vermicelli, make a good puff paſte, and roll it 
pretty thick, and lay it on the diſh; take three or four 
and put a good lump of butter in them, and lay them in 
the diſh with the breaſt down, and put a thick lid over 
them, and bake it in a moderate oven; when enough; 
take the diſh you intend for it, and turn the pie into it, 
and the vermicelli will appear like thatch, which gives 

it the name of thatched houſe pie It is a pretty fide or 
Corner diſh for a large dinner, or a bottom for ſupper. 


EGG and BACON IE 76 cat cold. 


STEEP? a few thin flices of bacon all night in water, 
to take out the ſalt, lay your bacon in the diſn, beat eight 
eggs with a pint of thick cream, put in a little pepper 

aud falt, and pour it on the bacon, lay over it a good 
cold paſte, bake it a day before you want it in a mode= 
rate oven. . 
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Acres nean PIE. 


Pannen. a calf's head, when cold cut it in pieces, 
ſeaſon it well with pepper and ſalt, put it in a raiſed 
cruſt, with half a pint of ſtrong gravy, bake it an hour 
and a half, when it comes out of the oven, cut off the 
lid, and hop the yolks of three hard eggs ſmall, ftrew 
them over the top of the pie, and lay three or four ſlices 
of lemon, and pour on ſome good melted butter, and 
„ (ls wat © BY 


— 


Ler your chickens be ſmall, ſeaſon them with mace, 
pepper, and falt, put a lump of butter into every one of 
them, lay them in a diſh, with the breaſts up, and lay a 
thin flice of bacon over them, it will give them a plea» 
fant flavour, then put in a pint of ſtrong gravy, and 
rn © OR in a mode- 


uw Jas tral. 
. ne 


| Boil a neat's tongue two hours, then ſkin it, and chop 
it as ſmall as poſſible, chop very ſmall three pounds of 
freſh beef ſuet, three pounds of good baking apples, 
four pounds of currants waſhed clean, picked, and well 
dried before the fire, one pound of jar raiſins ſtoned and 
chopped ſmall, and one pound of powder ſugar, mix 
them all together, with half an ounce of mace, the ſame 
of nutmeg grated, cloves and cinnamgytha quarter of an 


ounce of each, and one pint of French brandy, and make 
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a rich pa ade as you ill che ple up, put in a little 
cand'cd cνπιοι aud cg cat in ſinall pieces; what you 
have to fpare put cio den in a pot and corer it up, 
dat no Goon of gritige in , you vie it. 


To make „ cf PIE willed MEATS 


Chor Bae three pom ds of ſurty and three pounds of 
apple, when paced and co d, „ 2nd fy three 
pe ds of © pontt, fone and Fog ch l of jar 
imo, beat ao fit one 7 ound dal! of loaf ſugar, 
evt #1} retve ances of cid orange peel, and fix 
dungen of cron mix all geber, with a quarter of 
an cuvte of pulnrg, helf a quarter of an ounce of ein- 
mamon, fix or ei; it ches, and half a pint 22 
bra, put it cle, and keep it for uſe. 


A CODLING 12. 


Garnen ſmall! codlings, put them in a clean braſs 
pan with ſpring water, lay vine leaves on them, and cover 
them with a cloth wrapped round the cover of the pan 
to keep in the ſteam; when they grow ſoftiſh, peel off 
leaves, hang them a great height over the fire to green, 
when you ſee them a fine green, take them out of the 
water, and put them in a deep diſh, with as much pow- 
der or loaf ſugar as will ſweeten them, make the lid of 
rich puff paſte, and bake it; when it comes from the 
oven, take off the lid, and cut it in pieces like fippets, 
upward, pour digg your codlings a good cuſtard made 
us: — Boil a pil of cream, with a flick of cinnamon, 
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and ſugar enough to make it a little ſweet ; let it ſtand 
till cold, then put in the yolks of four eggs well beaten, 
ſet it on the fire, and keep ſtirring it till it grows thick, 
but do not let it boil, leſt it curdle, then pour it into 
your pie, pare a little lemon thin, cut the peel like ſtraws, 
and lay it on your codlings over the top. 


An HERB Pls for LENT» 


Taxx lettuce, leeks, ſpinage, beets, and parſley, of 
each a handful, give them a boil, then chop them ſmall 
and have ready boiled in a cloth one quart of groats, with 
two or three onions in them, put them in a frying pan 
with the herbs and a good deal of falt, a pound of but- 
ter, and a few apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with it 3 que 
hour will bake it, then ſerve it up. 


| A . 


Box a breaft or ſhoulder of veniſon, ſeaſon it well 
with mace, pepper, and alt, lay it in a deep pot, with 
the beſt part of a neck of mutton cut in flices, and boil 
over the venifon, pour in a large glaſs of red wine, put a 
coarſe paſte over it, and bake it two hours in an oven; 
then lay the veniſon in a diſh, and pour the gravy over 
it, and put one pound of butter over it; make a good | 
puff paſte, and lay it near half an inch thick round the * 
edge of the diſh; roll out the lid, which muſt be a little 
thicker than the paſte on the edge of the dith, and lay | 
it on, then roll out another lid pretty_thin, and cut m 
flowers, leaves, or whatever form you"pleaſc, and lay it 
on the lid; if you do not want it, it will keep in the 


a rich puff paſte z as you Gill the pie up, put in a little 


candied citzgu and grunge cut in fall pieces 3 what you 
Have to, fpare put cloſe den in 2 pot and Cover it up, 
put no citron os oratige in till you uſe it. 


To male @ 91ers ym eilen maar 


Chor ne threepow ds of ſuet, and three pounds of 
apples, when pated and cored, wan and dry three 
peu ds of currants, flone and chop one pcund of jar 


raifina, beat and fiſt one pound and a half of loaf fugar, 


eut re gelbe ounces of cundied arauye peel, and fix 
ounces of citron, mix all well iogerher, with a quarter of 
an cuvce of putucg, half a quarter of an ounce of ein- 
mon, fix or eight cloves, and half a pint of French 
© brad, put it cloſe, and keep ie for uſe, 


4 conLIxe 1. 


1 eee fat cet put them in a clean brafi 
pen with ſpring water, lay vine leaves on them, and cover 
* them with a cloth wrapped round the cover of the pan 


to keep in the ſteam z when they grow ſoftiſh, peel off 


the ſkin, and put them in the fame water with the vine 
leaves, hang them 2 great height over the fire to green, 


when you ſee them a fine green, take them out of the 


water, and put them in a deep diſh, with as much pow- 
der or loaf ſugar as will ſweeten them, make the lid of 
mich puff paſte, and bake it; when it comes from the 
oven, take off the lid, and cut it in pieces like fippets, 
and ſtick them round the inũde of the pie with the points 
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and ſugar enough to make it a little ſweet; let it ſtand 
till cold, then put in the yolks of four eggs well beaten, 
ſet it on the fire, and keep ſtirring it till it grows thick, 
but do not let it boil, leſt it curdle, then pour it into 
2 


An news vin for lr. 


Tart mn dan Gian, n 4 
each 2 handful, give them a boil, then chop them ſmall 
and have ready boiled in a cloth one quart of groats, with 
two or three onions in them, put them in a frying pan 
with the herbs and a good deal of ſalt, a pound of but» 


ter, and a few apples cut thin, ſtew them a few minutes 4 


over the fire, fill your diſh or raiſed mga) 4 
* | 


Arn arr. 


Box a breaft or ſhoulder of veniſon, ſeaſon it well 
with mace, pepper, and falt, lay it in a deep pot, with 


the beſt part of a neck of mutton cut in flices, and boil © | 


over the veniſon, pour in a large glaſs of red wine, put a 
coarſe paſte over it, and bake it two hours in an oven, 
then lay the veniſon in 2 diſh, and pour the gravy over _ 
it, and put one pound of butter over it; make a got 
puff paſte, and lay it near half an inch thick round the 
edge of the diſh; roll out the lid, which muſt be a line 
_ thicker than the paſte on the edge of the diſh, and lay 
it on, then roll out another lid thin, and cut in 
flowers, leaves, or whatever form you? and lay it 3 
= te bt; Ve WW OP pn te 


| pot it was baked in eight or ten days, but keep the cruſt 


on, to. prevent the air from getting into it.—A breaſt and 
ſhoulder of veniſon is the moſt proper for a paſty. 


An HOTTENTOT PIE. 


Ines and hone two eld feet, clean very well a calf's. 


chitterlir g, boil it and chop it ſmall, take two chickens 
and cut them up as for eating, put them in a ſtew pan, 
with two ſweetbreads, a quart of veal or mutton gravy, 
half an ounce of morels, Chyan pepper and ſalt to your 
palate, ſtew them all together an hour over a gentle fire, 
then put in fix force-meat balls that have been boiled, 
and the yolks of four hard eggs, and put them in a good 
raiſed cruſt that has been baked for it, ſtrew over the top 
of your pie a few green peas as for eating; or peel and 


eut ſome young green broccoli ſtalks about the fize of 


peas, give them a gentle boil, and ſtew them over the 
top of your pie, and ſend it up hot without a lid, the 
fame way as the French pie. 


A BRIDE's PIE. 


Bon two calf's feet, pick the meat from the bones, 


and chop it very fine, ſhred ſmall one pound of beef 


r 
of currants very ſmall, dry them before the ſire, ſtone 


and chop a quarter of a pound of jar raifins, a quarter 


of an ounce of cinnamon, the ſame of mace or nutmeg, 
two ounces of candied citron, two ounces of candied 


lemon cut thin, a glaſs of brandy, and one of Champagne, 


put them in a China diſh wita a rich puff paſte over it, 


roll another lid, and cut it in leaves, flowers, figures, 


and put a glaſs ring in it. 


= 1 3 —_— a a «a..4 n 
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| and pour 2 gill of boiling hot milk on them, ſhred half a 


An x51 pm. 
an inch and a half long, ſeaſon them with pepper, 
falt, and a littie dried ſage rubbed fmall, raiſe your pies 
about the fize of the inſide of a plate, fill your pics with 
eels, lay a lid over them, and bake them in 3 quick oven: 


Tax two or three good freſh lobſters, take out all the . 


meat and cut it in large pieces, put a fine puff paſte 
round the edge of your diſh, then put in a layer of lob- 
eve, and 2 lager „„ with bread crumbs and ſlices 


of butter, a little pepper and falt ; then a layer of lob» I 


ſters, &c. till your diſh is full, then take the red part 
of the lobſter, pound it fine, with chopped oyſters, crumbs 
of bread, and a little butter ; make them into ſmall balls, 
and fry them, then lay them upon the top of your pie z 
boil the ſhells of your oyſters to make a little gravy, put 
to it a little pepper and fatt, and the oyſter liquor, ſtrain 
it through a ſieve, and fill your pie with it, then lay on 
your cruſt, aud ſtick a few ſmall claws in the middle of 
r corner 
diſh for dinner. 


4 Torzbire GIBLET yrE. 


Wn he bleed of your goal is wenn, put in atea 
cupful of groats to ſwell, grate the crumb of a penny loaf, 


pound of beef iuet very fine, chop two lecks, and four 


or five leaves of ſage ſmall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up together, 
have ready the giblets ſeaſoned very well with 

and falt, and lay them round a deep diſh, then put a 
pound of fat beef over the pudding in the middle of the 
diſh, pour in half a pint of gravy, lay on 2 * 
and bake it in a moderate oven. 


* 


Rook PIE. 


P 


over them half a pound of butter, make a good puff paſte, 
and cover the diſh, lay a paper over — 


. 


4 


_ Lay marrow or beef ſuet, ſhred very fine, in the bot; 
tom of your diſh; cut into ſteaks the beſt end of a 
neck of veal, and lay them in, ſtrew over them ſome mar- 


row or ſuet, it makes them eat tenderer ; ſtone a quar- 


ter of a pound of jar raifins, chop them a little, waſh 
half a pound of currants and put them over the ſteaks, 
cut three ounces of candied citron, and two ounces of 


candied orange, and lay them on the top; boil half a 
pint of ſweet mountain or ſack, with a ftick of cinnamon, 


and pour it in, lay a paſte round the diſh, and then lid it: 


an hour will bake it; when it comes out of the oven, | 


pat in a gals of French brandy or ſhrub, and ſerve 
Tp 
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Cu a fillet of veal in thin ſlices, rub them over with 
yolks of eggs, ſtrew over them a few crumbs of bread, 
ſhred a little lemon-peel very fine, and put on them, with 
a little grated nutmeg, pepper, and falt, roll them up very 
tight and lay them in a pewter diſh, pour over them half 


a pint of good gravy made of bones, put half a pound of 
butter over it, make a light paſte, and lay it round the 


diſh, roll the lid half an ws earns bad 2— 


4 ſavoury VEAL PIE. 
Cor a loin of veal into ſteaks, ſeaſon it with beaten 


mace, nutmeg, pepper, and falt: lay the meat in your 


diſh, with ſweetbreads ſcaſoned with the meat, and the 
yolks of fix hard eggs, a pint of oyſters, and half 2 


pint of good gravy ; lay round your diſh a good puff 


paſte, half an inch thick, and cover it with a lid the 
ſame thickneſs, bake it in a quick oven an hour and a 
quarter; when you take it out of the oven, cut off the 
lid : then cut the lid in eight or ten pieces, and tick it 
round the inſide of the rim, cover the meat with Pices 
of Any 0s © uh 


To make @ cald pasrEH for DISH PIES. 


Taxk a pound of fine flour, rub into it half a pound 
of butter, beat the yolks of two eggs, put them into as 
much water as will make it a {tiff paſte, roll it out, then 
put your butter on in thin pieces, duſt it with flour, roll 
it up tight, when you have done it fo for three times, roll 
it out pretty thin, „ | 


0 #3 
14 
. 


To make rasrz for CUSTARDS. 


Por half a pound of butter in a pan of water, take 


two pounds of flour, when your butter boils pour it on 
your flour, with as much water, as will make it into a 
good paſte, work it well, and when it has cooled a little, 
raiſe your cuſtards, put a paper round the inſide of them, 


when they are half baked fill them. When you make any 


kind of dripping paſte, boil it four or five minutes in a 


good quantity of water, to take the ſtrength off it ; when 


you make a cold cruſt with ſuet, ſhred it ine; pour part 
of it into the flour, then make it into a paſte, and roll it out 
as before, only ſtrew in it ſuet inſtead of butter. 


To make ſavoury PATTIES. 


TAKE one pound of the inſide of a cold loin of veal, or 


the ſame quantity of cold fowl, that has been either 


boiled or roaſted, a quarter of a pound of beef ſuet, 


chop them as ſmall as poſſible, with fix or eight ſprigs of 
parſley, ſeaſon them well with half a nutmeg grated fine, 


pepper and falt, put them in a toſſing-pan, with half a 
pint of yeal gravy, thicken the gravy with a little flour 
and butter, and two ſpoonfuls of cream, and ſhake them 


over the fire two minutes, and fill your patties. Lou 
muſt make your patties thus : Raiſe them of an oval form, 
and bake them as for cuſtards, cut ſome long narrow bits 
of paſte, and bake them on a duſting-box, but not to go 


hot with the meat, then ſet your handles acroſs the pat- 


ties; they will look like baſkets if you have nicely pinch- 


| ed the walls of the patties when you raiſed them, five 
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will be a diſh; you may make them with ſugar and cur- 
rants inſtead of parſley. 


Fried PATTIES. 


Cour half a pound of a leg of veal very ſmall, with fix 
oyſters, put the liquor of the oyſters to the crumb of a 
penny loaf, mix them together with a little ſalt, put it in 
a toſſing pan, with a quarter of a pound of butter, and 
keep ſtirring it for three or four minutes over the fire, 
then make a good puff paſte, roll it out, and cut it in little 
bits about the ſize of a crown-piece, ſome round, ſquare, 
and three-cornered, put a little of the meat upon them, 
and lay a lid on them, turn up the edges as you would a a 
paſty, to keep in the gravy, fry them in a panful of hog's 
lard; they are a pretty corner diſh for dinner or ſupper. | 
If you want them for garniſh to a cod's head, put in og 
oyſters z 0 


Sweet PATTIES. 


So deem e foot, two large apples, 


and one ounce of candied orange, chop them very ſmall, 
grate half a nutmeg, mix them with the yolk of an egg, 
a ſpoonful of French brandy, and a quarter of a pound of 


currants clean waſhed and dried make a good puff paſte, 


roll it in different ſhapes, as the fried ones, and fill them 
the fame way; you may either bake or fry them. "They 
are a pretty ſide diſh for ſupper. | 

Common PATTIES. 


Taxs the kidney part of a very fat loin of veal, chop 


the kidney, veal, and fat 222. — fuſion, 
| H 2 , 
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tle patties the ſize of a tea-cup, fill them with the meat, 
put thin lids on them, OO OO OY OY NE 
enough for a ſide- diſn. | 


To mate fine PATTIES. 


JL1cs either turkey, houſe-lamb, or eickes, with an 
equal quantity of the fat of lamb, loin of veal, or the in- 
fide of a ſurloin of beef, a little parſſcy, thyme, and le- 
mon peel ſhred, put it all in a marble mortar, and pound 
it very fine, ſeaſon it with white pepper and ſalt, then 
make a fine puff paſte, roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, cloſe them 
all round, and the paſte even. Juſt before they go into 


F the oven waſh them over with the yolk of an egg, and 
* bake them twenty minutes in a quick oven, have ready 


2 little white gravy, ſeaſoned with pepper, ſalt, and a lit- 
tle ſhalot, thickened up with a little cream or butter: as 
ſoon as the patties come out of the oven, make a hole in 
the top, and i- ur in ſome; gravy, you muſt take care not 


to put too much gravy in for fear of its running out at the 


fides, and ſpoiling the patties. 
. 


Toa make common Mr ERS. 


Taker half a pint of ale and two eggs, beat in as much 


four as will make it rather thicker than a common 
pudding, with nutmeg and ſugar to your taſte, let it 


ſtand three or four minutes to riſe, then drop them 


with a ſpoon into a pan of boiling lard, fry them a 
light brown, drain them on a fieve, ſerve them up 
with ſugar grated over them, and wine ſauce in a boat. 


* 


it with mace, pepper, and ſalt, to pour taſte, raiſe lit- 
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To make APPLE FRITTERS. 5 
Pan the largeſt baking apples you can get, take out 

the core with an apple ſcraper, cut them in round flices, 


and dip them in batter, made as for common fritters, fry 
them criſp, ſerve them up with ſugar grated over them, 


and wine ſauce in R 


diſh for ſupper. 
'T make CLARY FRITTERS. 


Bear two eggs exceeding well, with one ſpoonful 
of cream, one of ratafia water, one ounce of loaf ſu- 


gar, and two ſpoonfuls of flour, grate in half a nutmeg, 
| have ready waſhed and dried clary leaves, dip them in the 


batter, and fry them a nice brown: ſerve them up with 
quaners of Seville ranges kid revng them and good melts 


ed butter in a boat. 


To make RASPBERRY FRITTERS. 
Carr two Naples biſcuits, pour over them half a 


{| gill of boiling cream; when it is almoſt cold, beat the 


yolks of four eggs to a ſtrong froth, beat the biſcuits a 
little, then beat both together excecdingly well, pour to it 
two ounces of ſugar, and as much juice of raſpberry as 
will make it a pretty pink colour, and give it a. proper 
ſharpneſs, drop them into a pan of boiling lard, the ſize 
of a walnut: when you diſh them up, ſtick bits of citron 


nn forme, and blanched almonds cut length-ways in others; 


lay round them green and yellow ſweetmeats, and ſerve 
then up. —They ave = pretty e diſt for either Gamer 


eure . 


much juice of tanſey as will give it a flavour, but not te 


too or three hours, then drop them into a panful of boi 


with flices of orange round them, grate * 


hours, then beat it exceedingly ſine, put to it the yolks o 


a THE EXPERIENCED 


To male TANSEY FRITTERS. 


Tar the crumb of a penny loaf, pour on it hal 
a pint of boiling milk, let it ſtand an hour, then put in ad} © 


make it bitter, then make it a pretty green with the juice 
of ſpinage, put to it a ſpoonful of ratafia water, or brandy 
ſweeten it to your taſte, grate the rind of half a lemon 
beat the yolks of four eggs, mix them all together, put them 
in a toſſing pan, with four ounces of butter, ſtir it over 
flow fire till it is quite thick, take it off, and let it ſtand 


ing lard ; a ſpoonful is enough for a fritter ; ſerve them uy 
and wine ſauce in a boat. 


To make PLUM FRITTERS 4vith RICE, 


g. . K g. s I T T 


GRraT< the crumb of a penny loaf, pour over it a pint 
of boiling cream, or good milk, let it ſtand four or five 


=" 


— 


five eggs, four ounces of ſugar, and a nutmeg grated, 
beat them well together, and fry them in hog's lard ; drain 
them on a ſieve, and ſerve them up with wine ſauce un- 


der them. | 
N. B. Lou may put currants in if you pleaſe 3 


To make WATER FRITTERS. 


Tom a quart of water, five or fix ſpoonfuls of flour 
(the batter muſt be very thick), and a little ſalt, -mix all 


theſe together, and beat the yolks and whites of eight 


eggs with a little brandy, then ſtrain them through a 
hair ſieve, and put them to the other things ; the longer 
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fry them, melt about half a pound of butter very thick, 
| and beat it well in; you muſt not turn them, and take 
Jeare not to burn them: . 
is ſine lard. 


To make FRENCH BANCES. © 


Taxx half a pint of water, a bit of lemon-peel a bit of 
if butter the bigneſs of a walnut, a little orange flour water; 
let theſe boil three or four minutes ; then take out the le- 
andi mon pgel, and add to it a pint of flour, keep the water 
in- boiling and ſtirring all the while till it is ſtiff, then 
take it off the fire, and put in ſix eggs, leaving out the 
whites of three ; beat theſe well for about half an hour, 
till they come to a {tiff paſte, drop them into a pan of boil- 
ing lard with a tea ſpoon ; if they are of a right lightneſs 
they will be very nice ; keep ſhaking the pan all the time 
till they are of a light brown. A large diſh will take fix 
or ſeven minutes boiling when done enough, put them 
into a diſh that will drain them, ſet them by the fire, and 


o 


To make G:'RMAN PUEFS. 


Por half a pint of good milk into a 1 and 
dredge in it flour till it is as thick as haſty pudding, keep 
ſtirring it over a flow fire, till it is all of a lump, then put 
it in a marble mortar ; when it is cold put to it the yolks 
of three eggs, four ounces of ſugar, a ſpoonful of roſe 
water, grate 2 little nutmeg, and the rind of half a le- 
ut mon, beat them together an hour or more, when it 
p looks light and bright, drop them into a pan of boiling 
er Ha ; 


— 


lard with a tea ſpoon, the ſize of a large nutmeg, they 
will rife, and look like a large yellow plumb if they 
are well beat; as you fry them, lay them on a fieve to 
drain, grate ſugar round your diſh, and ſerve them up 

with ſack or fauce.—It is a proper corner diſh for dinner 
or ſupper. 
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To make cornns. 


— 


Bear three eggs well, with three 3 of flour 
and a little ſalt, then mix them with a pint of milk, an 


ounce of ſugar, and half a nurmeg grated, beat them well 


together, then make your goter tongs hot, rub them 
| with freth butter, fill the bottom part of your tongs, and 


clap the top up, then turn them, and when a fine brown 
on both ſides, put them in a diſh, and pour white wine 
ſauce over them; five is enough for a difh 3 do not lay 
them one upon another, it will make them ſoft. Tou may 
Eut in currants if you pleaſe. 


To male WAFER PANCAKES. 


B+ ar four eggs well, with two ſpoonfuls of fine flour, 
and two of cream, one ounc. of loaf ſugar, beat and ſift- 
ed, ka!f a nutmeg grated, put a liicle cold butter in a clean 
cloth, and rub your pan wall with it, pour in your batter, 
and make it as thin as a water, fry it only one ſide, put 
them on a diſh, and grate ſugar, betwixt every — 
and tend them hot to the table. 


To male CREAM PANCAKES. 


Tarr the yolks of two eggs, mix mem with half a 
pint of good cream, two ounces of ſugar, rub your pan 
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of the whites) three ſpoonfuls of ſack or orange flower 


eream, four ſpoonfuls of flour, and coy of ine foger, 
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ſob mh, end by them thin mo quite; te Hager 
over them, and ſerve them up hot. | 


To make CLARY PARCAEES. 


Bzar three eggs with three ſpooafuls of fine flour, and 
a little ſalt, exceeding well, mix them with a pint of milk, 
and put lard into your pan; when it is hot, put in your 
batter as thin as poſſible, then lay in your clary leaves, 
and pour a little more batter thin over chem; fry them a 
fine brown, and ſerve them up. 
. 


To make BATTER PANCAKES. 


Bar three eggs with a pound of flour very well, put 
to it a pint of milk, and a little falt, fry them in lard or 
butter, grate ſugar over them, cut them in quarters, and . 
ſerve them up. - F 

— make fine PANCAKES. — 
TAKE 2 pint of cream, eight eggs (leave out two 


water, a little ſugar, if it be agreeable, a grated nutmeg ; 
the butter and cream muſt be melted over the fire : mix 
all together, with three ſpoonfuls of flour; butter the 
frying pan for the firſt, let them run as thin as you can 
in the pan, fry them quick, and ſend them up hot. 


To make TANSEY PANCAKES. 


Bar four eggs, and put to them half a pint of 


Hs 


| beat them a quarter of an hour, then put in one ſpoonki 


| 


them up hot. 


plenty of water, and turn it often, and do not cover the 
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of the juice of tanſey, and two of the juice of ſpinaę 
with a little grated nutmeg, beat all together, and 
them in freſh butter: garniſh them with quarters of Seville 


To make @ pink coloured pancaxs. 


"is 

Bois. a large beet root tender, and beat it fine in a mar 
ble mortar, then add the yolks of four eggs, two ſpoon 
fuls of flour, and three ſpoonfuls of good cream, ſweeter 
it to your taſte, grate in half a nutmeg, and put in a glaſs 


of brandy; beat them all together half an hour, fry them 
© In butter, and garniſh them with green ſweetmeats, p 
| Terved apricots, or green ſprigs of myrtle.— It is a pretty 


corner diſh for either dinner or ſupper. 
CHAP. VL 
; Obſervations on PUDT 


BREAD and cuſtard puddings require time, and a mo- 
and rice puddings a quick oven, and always butter the pan 
or diſh before you pour the pudding in, when you boil a 
pudding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give your cloth 
a ſhake ; if you boil it in a baſon, butter it and boil it in 
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pan: when enough take it up in che baſon, let it ſtand a 
few minutes to cool, then untie the ſtring, wrap the cloth 
round the baſon, lay your diſh over it and turn the pud- 
ding out, and take the baſon and cloth off very carefully, 
for very often a light pudding is broke in turning out. | 


A HUNTING PUDDING. 


Boar. the ſkins of two lemons very tender, and beat them 
very fine, beat half a pound of almonds in roſe water and 
a pound of ſugar very fine, melt half a pound of butter, and 
let it ſtand till quite cold; beat the yolks of eight eggs, 
and the whites of four, mix them, and beat them altoge- 
ther, with a little orange flower, and bake it in an oven. 


To make a baked aLMoND PUDDING. 


r eight each and mix them with a pint of goo 1 


cream, and a pound of flour, beat them well together, and 


put to them a pound of beef ſuet, chopped very fine, 
a pound of currants well cleaned, half a pound of jar 


raiſins, ſtoned and chopped ſmall, a quarter of a pound of 


powdered ſugar, two ounces of candied citron, the fame 
of candied orange cut ſmall, grate a large nutmeg, and mix 
all well together, with half a gill of brandy, put in a cloth, 


and tie ir up cloſe, it will take four hours boiling, 


| To make a baked APPLE=-PUDDI NG. 


Hax a pound of apples well boiled and pounded, half 

a pound of butter beaten to a cream, and mixed with the 

apples be fore they are cold, and fix eggs with the whites, 

well beacea and ſtrained, half a pound of ſugar, pounded 
H 6 | 
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and ſifted, the rinds of two lemons, well boiled and beats 
en, {iſt the peel into clean water twice in the boiling, put 
a thia cruſt in the bottom and rims of your diſh. Half ant 
hour will bake it. 


F 


— A boiled cusTARD PUDDI XG. 


Bort. a ſtick or two of cinnamon in a quart of thin 
cream, with a quarter of a pound of ſugar, when it is 
ecld put in the yolks of fix eggs well beat, and mix them 
together 3 > ſet it over a flow fire, and ſtir it round one 
way, till it grows pretty thick, but do not let it boil, take 
it off, and let it ſtand till it be quite cold, butter a cloth 
very well, and dredge it with flour, put in your cuſtard, 


and tie it up very cloſe; it will take three quarters of an 
hour boiling z when you take it up, put it in a round 
® baſon to cool a little, then untie the cloth, and lay the 


diſh on the bowl, and turn it upſide down; be careful 
how you take off the cloth, for a very little will break the 


pudding; grate over it a little ſugar ; for fauce, White 


wine thickened with flour and r in the diſh. 


* 


| 4 LEMON PUDDING. 


—_— 


E14axci and beat clad ounces of 11 


with or ange flower water, add to them half a pound of 


cold butter, the yolks of ten eggs, the juice of a large 
lemon, half the rind grated fine, work them in a marble 
_ mertar, or wooden baſon, till they look white and light, 


| lay a good puff paſte pretty thin in the bottom of a 
China diſh, and pour in your pudding; it will take half 


- _ 
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Gnars the rinds of four lemons, and the juice of 
two or three, as they are in fize, then take two biſcuits 
grated, three quarters,of a pound of boiled butter, with 
half a pound of ſugar diffolved in the yolks of twelve 
eggs, and four whites well beat, with a little ſalt, and 
a quarter of a nutmeg, grated ; mix all together very 
well, and put it into a diſh; put a nice paſte round 
nv eee Half an hour 
will bake it. 


To male a LEMON PUDDING @ third way. 


Taxx a pound of flour well dried and fifted, a pound 
of fine ſugar beat and ſifted: (the rind of a leman ® 
grated, twelve eggs, the yolks beat a little by themſelves, 
and the whites beat till they are all froth, then gently 
mix all together, put it in s puns cnt bale & Jul 
" | half an hour. 


A ground RICE PUDDING. 


BoiL four ounces of ground rice in water till it be ſoft, 
chen beat the yolks of four eggs, and put to them a pins 
of cream, four ounces of ſugar, and a quarter of a pound 


An ORANGE PUDDING, 
Box the rind of a Seville orange very ſoft, beat it in a 
marble mortar, with the juice, put to it two Naples bif- 
cuits grated very fine, half a pound of butter, a quarter 
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of a pound of ſugar, and the yolks of fix eggs, mix them 
well together, lay a good puff paſte round the edge of 
your China diſh, bake it in a gentle oven half an hour ; 


you may make a lemon pudding the ſame way, by putting 
in a lemon inſtead of the orange. 


To male an ORANGE PUDDING. 


Tax: the rinds of fix oranges, boil them till they are 
tender, changing the water as often as you find it bitter, 
cut them very fine, then pound and fift three quarters of 
a pound of loaf ſugar, waſh very well three quarters of a 
pound of butter, then take twelve eggs, leaving four of 
the whites out; mix all well together, butter the bottom 

of the diſh well, and make a rich cruſt, which muſt be 
put at the bottom. Bake it nicely ; it muſt not be too 


CALF'Ss FOOT PUDDING. 


Bon. a gang of calf's feet, take the meat from the 

| _ bones, and chop it exceeding fine, put to it the crumb of 
2 penny loaf, a pound of beef ſuet ſhred very ſmall, half - 
a pint of cream, eight eggs, a pound of currants well 
cleaned, four ounces of citron cut ſmall, two ounces of 
Eandied orange cut like ſtraws, a large nutm 
and a large glaſs of brandy, mix them all very well toge- 
ther, butter your cloth, and duſt it with flour, tie it cloſe 
up, boil it three hours; when you take the pudding up, 
it is beſt to put it in a bowl that will juſt hold it, and let 
it ſtand a quarter of an hour before you tur! it out, lay 
your dith upon the top of the baton, and turn it upſide 
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ed and cleaned, mix them well together, butter your cloth 


kin of good milk boiling hot, when it is cold, beatic verp | 


_ grate half a nutmeg in it, beat it up with four eggs, and 


e 
f 
E - 
1 
'E 
, 
- 
e 
4 
t 
33 
e 


A boiled nicz roppinG. 


Bott. a quarter of a pound of rice in water till it be ſoſt, 
and put it in a hair ſieve to drain; beat it in a marble 
mortar, with the yolks of five egss, a quarter of a pound 
of butter, the ſame of ſugar, grate a ſmall nutmeg, and 
the rind of half a lemon, work them well together for half 
an hour, then put in half a pound of currants well waſh- 


and tie it up, boil it an hour, and — with white 
wine ſauce. 


BREAD PUDDING. 


Tax the crumb of a penny loaf, and pour on it a | 


fine, with two ounces of butter, and ſugar to your palate, * 


put them in, and beat all together, near half an hour, tie 
it ina cloth and boil it an hour; you may put in half a 
pound of currants for change, and pour over it white 


To make @ boiled BEAD PUDDING s fend way 


Tax the inſide of à penny loaf, grate it fine, add to it | 
two ounces of butter, take a pint and a half of milk, with } 
a ſtick of cinnamon; boil it, and pour it over the bread, Þ 
and cover it cloſe till it is cold, then take fix eggs beat up 
very well with roſe water, mix them all well together, 
ſweeten to your taſte, and boil it one hour, 


- To make a NICE PUDDING. 

Bort half a pint of milk with a bit of cinnamon, four 
eggs, with the whites well beaten : the rind of a lemon 
grated, half a pound of ſuet chopped \ine, as much bread 
as will do; pour your milk on the bread and ſuet, keep 
mixing it till cold, then put in the lemon peel, eggs, a lit- 
tle ſugar, and ſome nutmeg grated fine. Either bake or 


To mabe a PLAIN PUDDING. 


Bar the yolks and whites of three eggs, with two 


large ſpoonfuls of flour, a little ſalt, and half a pint of 


& good milk or cream, make it the thickneſs of pancake 
batter, and beat all very well together. Half an hour 
| will boil it. 


To mate @ strrET PUDDING. 


| Cor a penny loaf as thin as poſſible, put a layer of 
E bread in the bottom of a pewter-diſh, then ftrew over it a 
layer of marrow or beef-ſuet, a handful of currants, then 
lay a layer of bread, and fo on, till you fill your diſh, as 
the firſt lay; let the marrow or ſuet and currants be at 
the top, beat four eggs, and mix them with a quart of 
cream, a quarter of a pound of ſugar, and a large nut- 
meg grated, pour it on your diſh, and bake it in a mode- 
rate oven; when it comes out of the oven, pour over it 
white wine ſauce. 


7 ͤ --- a - a 


milk till it is ſoft, with a ſtick or two of cinnamon, them | 
put in half a pint of thick cream, a quarter of a pound of 
butter, a quarter of a pound of ſugar, and the yolks © 


An APRICOT PUDDING. 


Tax twelve large apricots, pare them, and give them 
a ſcald in water, till they are ſoft, then take out the ſtones, 
grate the erumb of a penny loaf, and pour on it a pint of 
cream boiling-hot, let it ſtand tall half cold, then add a 
quarter of a pound of ſugar, and the yolks of four eggs, 
mix all together with a glaſs of Madeira wine, pour ĩt in a 
diſh, with a thin puff paſte round, *» — | 


a moderate oven. 


A TRANSPARENT PUDDING. 


Brar eight eggs very well, and put them in a pan, 


wich half a pound of butter, and the ſame weight of loaf } 
ſugar beat fine a little grated nutmeg, ſet it on the fire, and 


keep ſtirring it till it thickens like buttered eggs, then put 
it in a baſon to cool, roll a rich puff paſte very thin, lay 
it round the edge of a China-diſh, then pour in the pud- 


0 ding, and bake it in a moderate oven, half an hour, it will 


cut light and clear.—lIt is a pretty pudding for a corner 
for dinner, 2 „L | 


i A VERMICELLI PUDDING. 


Bott. four ounces of vermicelli in a pint of new 


of four beaten eggs. Bake it in an earthen diſh without 2 
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A red saco pupbinc. 


Tax two ounces of ſago, boil it in water with a 
ſtick of cinnamon, till it be quite ſoft and thick, let it 
ſtand till quite cold ; in the mean time grate the crumb 
of a halfpenny loaf, and pour over it a large glaſs of red 
wine, chop four ounces of marrow, and half a pound of 
ſugar, and the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a puff paſte round 
your diſh, and fend it to the oven ; when it comes back 
ſtick it over with blanched almonds cut the long way, and 
bits of citron cut the ſame, ſend it to table. 


A boiled TANSEY PUDDING. 


_ Gnrars four Naples biſcuits, put as much cream boil- 
ing hot as will wet them, beat the yolks of four eggs, 
have ready a few chopped tanſey leaves, with as much 
ſpinage as will make it a pretty green, be careful you do 
not put too much tanſey in it, it will make it bitter, mix 
all together when the cream is cold with a little ſugar, and 
ſet it over a flow fire till it grows thick; then take it off, 
and when cold put it in a cloth, well buttered and flour- 
ed, tie it up cloſe, and let it boil three quarters of an hour, 
take it up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and put white wine ſauce round it. 


A TANSEY PUDDING wih ALMONDS. 


 BLANCH four ounces of almonds, and beat them very 
fine, with roſe water, ſlice a French roll very thin, put 
on a pint of cream boiling hot, beat four eggs very well, 
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and mix with the eggs when-beaten a little ſugar, and 


165 


grated nutmeg, a glaſs of brandy, a little juice of tanſey, 
and the juice of ſpinage to make it green, put all the in- 


gredients into a ſtew pan, with a quarter of a pound of 


butter, and give it a gentle boil z you may either boil it or 
bake it in a diſh, either with a cruſt or writing-paper. 


A TANSEY PUDDING of ground RICE. 


BoiL fix ounces of ground rice in a quart of good milk, 
till it is foft ; then put in half a pound of butter, wich fix 
eggs very well beat, and ſugar and roſe water, to make it 
palatable ; beat ſome ſpinage in a mortar, with a few leaves 
of tanſey ſqueeze out the juice through a cloth, and put it 
in; mix all well together, cover your diſh with writing 
paper well buttered, and pour it in ; three quarters of am 
hour will bake it; when you diſh it up, ſtick it all over 


with a Seville or ſweet orange in half quarters. 


A $AC0 PUDDING, another way. 


Bott, two ounces of ſago till it is quite thick in milk, 
beat ſix eggs, leaving out three of the whites, put to it half 
> punt eFeveam, two lpoonfuls of fack, nutmeg and har | 
as your e's put 2 paſte round your diſh. 1 


2 Little CITRON PUDDINGS- 


Tart elf « ie of nie; ne finite ans el | 
two ounces of ſugar, a little nutmeg, mix it all well toge- 


cher, with the yolks of three eggs, put it in tea cups, and 


ſtick in it two ounces of citron cut very thin, bake them 
in a pretty quick oven, and turn them out upon a China 


_ diſh. Five is enough for a fide diſh. 
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A baked TANSEY PUDDING. 


| Grams the crumb of a penny-loaf, pour on it a pint 
of boiling milk, with a quarter of a pound of butter in it, 
let it ſtand till almoſt cold, then beat five eggs, and put 
them in, with a quarter of a pound of ſugar, a large nut- 
meg grated, and a glaſs of brandy, ſtir them about, and 
pet them is 2 tollng pan, with as much juice of ſpinage 
as will green it, and a little tanſey chopped ſmall, ſtir it 
about over a flow fire till it grows thick, butter a ſheet of 


writing paper, and lay it in the bottom of a pewter dith, 


pin the corners of the paper, to make it ſtand one inch 
above the diſh, to keep the pudding from ſpreading, and 


let it ſtand three quarters of an hour in the oven; when 


out upon it, take off the paper, ſtick it round with a Se- 
ville orange cut in half quarters, ſtick one quarter in the 


green as if it had not been baked, when turned out. 


A green CODLING PUDDING. * 


Grzen 2 quart of codlings as for a pie, rub them 
through a hair fieve with the back of a wooden fpoon, and 
as much of the juice of beets as will green your pudding, 
put inthe crumb of a penny loaf, half a pound of butter, 
and three eggs well beaten ; beat them all together, with 
half a pound of ſugar, and two fpoonfuls of cyder ; lay a 
good paſte round the rim of the diſh, and pour it in. 
Half an hour will bake it, 


baked, put the diſh over it you ſend it up in, and turf it 


middle, and ſerve it up with wine ſauce. It will lopk as 


an S332 a ms 
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ENGLISH HOUSEKEEPER. 16g 
To make @ common RICE PUDDING. 


W as half a pound of rice, put to it three pints of good 
milk, mix it well with a quarter of a pound of butter, a 
ſtick or two of cinnamon beaten fine, half a | 
grated, one egg well beat, a little-falt and ſugar to your 
taſte One hour and a half will bake it in 2 quick oven: 
when it comes out take off the top, and put the pudding in 
breakfaſt cups, turn them into a * * little pud- 
dings, and ſerve it up. 


A MARROW PUDDING. 


Poux on the crumb of a penny loaf a pint of cream, 


gar and nutmeg to your taſte, and mix them ali well up to- 
Igether; you may either boil or bake it, three quarters of 
an hour will do it; cut two ounces of citron very chin, 
id ſtick them all over it when you diſh it up. 
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| MARROW PUDDING 4 ſecond way. 


ws tis ſhred balf a pound of 
very fine, ſtone a quarter of a pound of raifins, 

IF 1 with two ounces of currants well 
th zanſed, beat four eggs a quarter of an hour, mix it all 
0 — with a pint of good cream, a ſpoonſul of brandy, 
ugar and nutmeg to your taſte: you may either bake it, 
put it in hog's ſkins. 


3 <>. 8 3 


A 


boiling hot, cut a pound of beef marrow very thin, beat 2 
four eggs very well, then add a glaſs of brandy, with fu= 3 
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| MARROW PUDDING @ third way. AF | 


 BLANCH half a pound of almonds, put them in cold wa- 
ter all night, the next day beat them in a marble-mortar 
very fine, with orange flower or roſe-water, take the crumb 
of a penny loaf, and pour on them a pint of boiling cream; | 
whilſt the cream is cooling, beat the yolks of four eggs 
and two whites a quarter of an hour, and a little ſugar, i 
and grated nutmeg to your palate, have ready ſhred the ! 
0 
| 
| 


marrow of two bones, and mix them all well together, 
with a little candied orange cut ſinall : this is uſually made 
to Ell in ſkins, but it is a good baked pudding: if you put 
3 r 


WHITE PUDDING in $KINS. 


| Wanktoomtediiboimunkwth 
milk till it is ſoft, put it in a fieve to drain, blanch and 
beat half a pound of Jordan almonds very fine with roſe 
water, waſh and dry a pound of currants, then cut in ſmall 
bits a pound of hog's lard, take fix eggs and beat them 
well, half a pound of ſugar, a large nutmeg grated, a ſtick 
of cinnamon, and a little mace, and a little ſalt, mix them 
very well together, fill your ſkins and boil them. 


To make a QUAKING PUDDING. 


0 
Botz. a quart of cream, and let it ſtand till almoſt cold, I p 
then beat four eggs a full quarter of an hour, with a ſpoon- a 
tt 

c 


add ſugar and nutmeg to your palate, tie it cloſe up in a 


a 
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cloth well buttered, and let it boil an hour, and turn it 


To make a QUAKING PUDDING @ ſecond way. 


TAKE a pint of good cream, the yolks of ten eggs and 
fix whites, beat them very well, and run them through a 
fine ſieve; then take two heaped ſpoonfuls of flour, and a 
ſpoonful or two of cream, beat it with the flour till it is 
ſmooth, and mix all together, and tie it cloſe up in a diſh 
or baſo well rubbed with butter and dredged with flour 3 
the water muſt boil when you put in the pudding. One 
hour will boil it; ſerve it up with wine ſauce in a boat. 


* 
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A YORKSHIRE PUDDING 10 bake under MEAT. 


Bzar four eggs, with four large ſpoonfuls of fine flour, 
and a little ſalt, for a quarter of an hour, put to them one 
quart and a half of milk, mix them well together, then 
butter a dripping pan, and ſet it under beef, mutton, or a 
a loin of veal when roaſting, and when it is brown cut it in | 
ſquar« pieces, and turn it over; when well browned on the _ 
under-ſide, ſend it to table on a diſh. You may mix a 


A boiled MILK PUDDING. 


3 FE EDS 


Poux a pint of new milk boiling hot on three ſpoonfulg 
of fine flour, beat the flour and milk for half an hour, then 
put in three eggs, and beat it a little longer, gra in half 
a tea ſpoonful of ginger, dip the cloth in boiling water, but- 

ter it well, and flour it, put in the pudding, and tie it 
cluſe up, and boii it an hour; it requires great care when 
you turn it out; pour over it thick melted butter. 


I 


T. a middling white yam, and either boil or roaft 


. 
b * 


1 


_ - falt, mix all well together, and tie it cloſe up; it will re- 


Or ſpinage, beets, — ond leeks, take each a 
handful, waſh them, and give them a ſcald in boiling wa- 
Ter, then ſhred them very fine, have ready a quart off 
Jroats ſteeped in warm water half an hour, and a pound 

of hog's lard cut in little bits, three large onions chopped 
ſmall, and three ſage-leaves hacked fine, put it in a little 


quire to be taken up in boiling, to flacken the ſtring a 


To make a ran PUDDING. 


it, then pare off the ſkin and pound it very fine, with thres 
quarters of a pound of butter, half a pound of ſugar, a lit 
tle mace, cinnamon, and twelve eggs, leaving out half the 
whites, beat them with a little roſe water. You mayput 
in a little citron cut fmall, if you like it, and bake it 
nicely. . | 


5 GOOSEBERRY PUDDING. 


Sc half a pint of green gooſeberries in water, till 
they are ſoft, put them into a fieve to drain, when cold 
work them through a hair-fieve with the back of a clean 
wooden ſpoon, add to them half a pound of ſugar, and 
the ſame of butter, four ounces of Naples biſcuits, beat 
ſix eggs very well, then mix all together, and beat them a 
quarter of an hour, pour it in an carthen diſh without 
paitc ; half an hour will bake it. | * 


| * 
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the diſh.—Nzze, you may make any kind of preſerved fruit 


| up: five i». cacugh for's diſh. | 
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To make RASPBERRY DUMPLINGS. 


Mate a good cold paſte, roll it a quarter of an inch 
ing, roll it up, and boil it in a cloth one hour at leaſt, 
take it up, and cut it in five flices, and lay one in the 
middle, and the other four round it, pour a little good 
melted butter in the diſh, and grate fine ſugar round the 
edge of the diſh.—It is proper for a corner or fide for 
dinner. | 


To make DAMSON DUMPLINGS. 


Maxx a good hot paſte cruſt, roll it pretty thin, lay 
it in a baſon, and put in what quantity of damſons you 
think proper, wet the edge of the paſte, and cloſe it up, , 
boil it in a cloth one hour, and ſend it up whole; pouj 'Þ 
over it melted butter, and grate ſugar round the edge of 


the ſame way. 
To make APPLE DUMPLINGS. 


Pare your apples, take out the core with an apple 
ſcraper, fill the hole with quince or orange marmalade, 
or ſugar, which ſuits you, then take a piece of cold paſte, 
and make a hole in it, as if you was going to make a 
pie, lay in your apple, and put in another piece of paſte 
in the ſame form, and cloſe it round the fide of your ap- 
ple, it is much better than gathering it in a lump at 4 
one end, tie it in a cloth, and boil it three quarters o 
an haur; pour melted butter 2 


. 
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To make a SPARROW DUMPLING. 


Mrx half a pint of good milk, with three eggs, a little 
falt, and as much flour as will make it a thick batter, 


put a lump of butter, rolled in pepper and falt, in every 


ſparrow, mix them in the batter, and tie them in a cloth, 
boil them one hour and a half, pour melted butter over 
them, and ſerve them up. 


To make a BARM PUDDING. 


Taxx a pound of flour, mix a ſpoonful of barm in it, 
with a little ſalt, and make it into a light paſte with warm 
water, let it lie one hour then make it up into round balls, 
and tie them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will make them fad, 
nor do not let them boil” ſo faſt as to let the water boil 
"over them, turn them when they have been in fix or 
ſeven minutes, and they will raiſe through the net and 
look like diamonds, twenty minutes will boil them; ſerve 
them up, and pour ſweet ſauce over them. | 


To male a HANOVER CAKE or PUDDING, 


Taxx half a pound of end blanched and beat fine, 
with a little roſe water, half a pound of fine ſugar, pound» 
ed and ſifted, fifteen eggs, leaving out half the whites, 
the rind of a lemon grated very fine; put a few almonds 
uu the mortar at a time, and put in by degrees about a 
tea cupful of roſe water; keep throwing in the ſugar ; 
| when you have done the almonds and ſugar together, a 
little at a time till they are all uſed up, then put it into 
your pan with the eggs: beat them very well together. 
Half an hour will bake it ; it muſt be a light brown. 
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Olfervations en maling DECORATIONS for 4 TABLE. 


WHEN you ſpin a filver web for a deſert, always take 
particular care your fire is clear, and a pan of water 
upon the fire, to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint 3 you muſt 
not ſpin it before the kitchen fire, for the ſmaller the grate 
is, ſo that the fire be clear and hot, the better able ou 
will be to fit a long time before it; for, if you ſpin a 
whole deſert, you will be ſeveral hours in ſpinning it ; be 
ſure to have a tin box to put every baſket in as you ſpin 
them, and cover them from the air, and keep them warm 
until you have done the whole, as your receipt directs - 
— | 
e, If you ſpin a gold web, take care your chafing diſh is 
burnt clear before you ſet it upon the table where your 
mould is ſet your ladle on the fire, and keep ſtirring 
it with a wooden ſkewer till it juſt boils, then let it cool, 
little, for it will not ſpin when it is boiling hot, and f 
grows cold it is equally as bad; but as it cools on che 
fides of your ladle, dip the point of your knife in, and be- 
gin to ſpin round your mould as long as it will draw, 
n the only art is to keep it of 3 pjpor 
12 
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heat, and it will draw out like a fine thread, and of « 
gold colour; it is a great fault to put in two much ſu- 
gar at a time, for often heating takes the moiſture out of 
the ſugar, and burns it; therefore the beſt way is to put 
in a little at a time, and clean out your ladle. 

When you make a hen or bird's neſt, let part of your in 
jelly be ſet in your bowl before you put on flummery or m 
ſtraw, for if your jelly is warm they will ſettle to the bot- af 
tom, and mix together. ec 

If it be a fiſh pond, or a tranſparent pudding, put in C 
your jelly at three different times, to make your fiſh or I el 
fruit keep at a proper diſtance one from another, and be 

ſure your jelly is very clear and ſtiff, or it will not ſhew 
J the figures, nor keep whole; when you turn them out, 
| dip your baſon in warm water, as your receipt directs, 
1 then turn your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. 

When you make flummery, always obſerve to have it 
pretty thick, and your moulds wet in cold water before 
you put in your flummery, or your jelly will ſettle to the 
bottom, and neee 
look to be- of two different colours. 

If you make cuſtards, do not let them boil after the 
yolks are in, but ſtir them all one way, and keep them of 
a good heat till they are thick enough, and the rawneſs of 
the eggs is gone off. 

When you make whips or ſyllabubs, raiſe your froth with 
a chocolate mill, and lay it upon a ſieve to drain, it will 
de much prettier, and will lie upon your glaſſes without 
mixing with. your wine, or running down the ſides of 
| your glaſſes; and when you have made any of the before 
| mentioned things, keep them in a cool, airy place, for 
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: a cloſe place will give them a bad taſte and ſoon fil 
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To ſpin a SILver wn for covering SWEETMEATS. 


» 
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Taxe a quarter of a pound of treble refined ſugar, 
in one lump, and ſet it before a moderate fire on the 
middle of a filver ſalver, or pewter plate, ſet it a little 
aſlant, and when it begins to run like clear water to the 
edge of the plate or falver, have ready a tin cover, or 
China bowl fet on a ſtool, with the mouth downward, 
cloſe to the ſugar, that it may not cool by carrying too 
far, then take a clean knife, and take up as much of the 
ſyrup as the point of the knife will hold, and a fine 
thread will come from the point which you muſt draw 
as quick as poſhble backwards and forwards, and aiſo 
round the mould, as long as it will ſpin from the knife 


. 
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be very careful you do not drop the ſyrup on the web, if 


you do it will ſpoil it, then dip your knife into the 


your ſugar is done, or your web is thick enough; be 


that is not melted, it will make it brittle, and not ſpin 
at all ; if your ſugar is ſpent before your web is done, 
put freſh ſugar on a clean plate or falver, and do not 
din froni the ſame plate again; if you do not want the 
> to cover the ſweetmeats immediately, ſet it in a 
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and ſet it before the fire (it requires to be kept warm, or 

it will fall;) when your dinner or ſupper is diſhed, 

Þ 4 « phe or dif the, fe of your web, 
| I 3 
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ſyrup again, and take up more, and fo keep ſpinning till 


ſure you do not let the knife touch the lump on the plate 


> pewter diſh, and cover it with a tin cover, and r: 
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with different coloured ſweetmeats, and ſet your web 
over it. It is pretty for a middle, where the diſhes are 
few, or corner, where the number is large. 


To ſpin @ GOLD WEB for covering SWEETMEATS. 


Bear four ounces of treble refined ſugar in a marble ' 
mortar, and ſift it through a hair ſieve, then put it ina 
filver or braſs ladle, but filver makes the colour better, 
ſet it over a chafing diſh of charcoal that is burnt clear, 
and ſet it on a table, and turn a tin cover or China bowl 
_ upſide down upon the ſame table, and when your ſugar 
is melted, it will be of a good colour, take your ladle off 
the fice, and begin to ſpin it with a knife, the ſame way 
as the filyer web; when the ſugar begins to cool and ſet, 
put it over the fire to warm, and ſpin it as before, but do 
not warm it too often, it will turn the ſugar a bad colour; 
if you have not enough of ſugar, clean the ladle before 
you put in more, and ſpin it, till your web is thick 
enough, then take it off and ſet it over the ſweetmeats, as 
you did the ſilver web. | 


To make GUM PASTE for DESERT BASKETS er COVERS, 


'Taxe two ounces of gum dragon, ſteep it in a tea cup- 
ful of cold water all night, the next morning have ready 
a pound of treble refined ſugar, beat and ſift it through 
2 ſilk fieve, then mix your ſugar and gum together 


© work it till it is white, and mix it with a paſte made of 2 


Marechalle powder, and cut it into ſuch devices as 
A molt agreeable to your . 
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To make ARTIFICIAL FLOWERS. 


Maxx paſte of divers colours, with gum dragon tho- 
roughly ſteeped, and mingled with powder ſugar, and 
beat the paſte well in a marble mortar z take prepared 

SF cochineal for the red; gamboge for the yellow; indigo 
le and orris for the blue; and the juice of beet leaves for 
bY the green, ſcaled over the fire to take away their crudity. 
er Shape the paſtes, thus ordered and rolled into thin pieces, 
in the form of roſes, tulips, & c. by means of tin moulds, 
wi or cut out with a knife point; finiſh the flowers all at 
* once, and dry them upon egg ſhells, or otherwiſe. Cut 
different forts of leaves, in like manner, out of the greew ? 
TY paſte, to which you may give various figures, intermixed 
among your flowers, and make the ſtalks with flips of 
lemon peel ; garniſh the tops of the pyramids of dried 
fruits with theſe artificial lowers, or elſe a ſeparate noſe - 
gay may be made of them for the middle of your deſert ; 
or they may be laid in order in a baſket, or kind of cut, 
made of fine paſtry work of crackling crult, neatly cut 
and dried for that purpoſe. 


To make a DESERT of SPUN SUGAR. 


Sem two large webs, and turn one upon the other to 
form à globe, and put in the infide of them a few ſprigs 
of ſmall flowers and myrtle, and ſpin a little more round 
to bind them together, and ſet them covered cloſe up bes 
fore the fire, then ſpin two more on a leſſer bowl, and 
put in a ſprig of myrtle and a few ſmall flowers, and 
bind them as before, ſet them by, and ſpin two more 
SORE IT Oy ant par a few flowers, bind them. 
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and ſet them by, then ſpin twelve —_—— of 
three different ſizes in proportion to the globes, to re- 
preſent baſkets, and bind them two and two as the globes 
with ſpun ſugar ; ſet the globes on a ſilver ſalver, one 
upon another, the largeſt at the bottom, and ſmalleſt at 
the top; when you have fixed the globes, run two ſmall 
wires through the middle of the largeſt globes, acroſs 
each other; then take a large darning needle and fiik, - 
and run it through the middle of the large baſket, croſs 
it at the bottom, and bring it up to the top, and make a 
loop to hang them on the wire, and do fo with the reſt 
of your baſkets, hang the largeſt baſkets on the wires, 
then put two more wires a little ſhorter acroſs, through 
the middle of the ſecond globes, and put the end of the 
wires out betwixt the baſkets, and hang on the four mid- 
die ones, then run two more wires ſhorter than the laſt 
through the middle ot the top globes, and hang the baſe 
kets over the loweſt, {tick a ſprig of myrtle on the top of 
your gicbes, and fet it on the middle of the table, — 
Cbferye you do not put too much ſugar down at a time 
for a filver web, becauſe the fugar will loſe its moiſture, 
and run in Jumps inſtead of drawing out; nor too much 
in the ladie, for the golden web will loſe its colour by 
heating too often.—Y ou may make the baſkets a filver, 
and the globes a gold colour, if you chooſe them. 
It is a * deſert for a grand table. 


AH 65 4 „e a = © = ww ww „ „ . 


T make CALF's FOOT JELLY» 


3 "OR . | gang of calves' feet well cleaned into a pan, 


with fix quarts of water, and let them boil gently till 
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reduced to two quarts, then take out the feet, ſcum off 
the fat clean, and clear the jelly from the ſediment, beat 
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the whites of five eggs to a froth, then add one pint of 
Liſbon, Madeira, or any pale made wine, if you chooſ2 
it, then ſqueeze in the juice of thre: lemons : when 
your ſtock is boiling, take three ſpoonfuls of it, and keep 


| ſtirring it with your wine and eggs, to keep it from 


curdling ; then add a little more ſtock, and till keep 
ſticring it, and then put it in the pan, and ſweeten it with 
loaf ſugar, to your taſte ; a glaſs of French brandy will 
keep the jelly from turning blue in froſty air; put in 
the outer rind of two lemons, and let it boil one minute 
all together, and pour it into a flannel bag, and let it 
run into a baſon, and keep pouring it back gently into 
the bag till it runs clear and bright, then ſet your glaiſes 
under the bag, and cover it, left duſt gets in.—If you 
would have the jelly for a fiſh pond, tranſparent pudding, 
or hen's neſt, to be turned out of the mould boil half a 
pound of iſinglaſs in a pan of water, till reduced to one 
quart, and put it into the ſtock before it is refined. 


To make $SAVOURY JELLY. 


SPREAD ſome flices of lean veal and ham in the bot- 
tom of a ſtew pan, with a carrot or turnips, or two or 
three onions z cover it, and let it ſweat on a flow fire, 
till it is as deep a brown as you would have it, then put 
to it a quart of very clear broth, ſome whole pepper, 
mace, a very little iſinglaſs, and ſalt to your taſte; let 
this voil ten minutes, then ſtrain it through a French 
ſtrainer, ſcum off all the fat and put it to the whites of © 


three eggs, run it ſeveral times 20 6 


15 
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To make $avouRY JELLY for cold Meats. A 


Bom beef and mutton to a ſtiff jelly, ſeaſon it with a 
little pepper and falt, a blade or two of mace and an | 
onion ; then beat the whites of four eggs, put it to the 
jelly, and beat it a little; then run it through a jelly bag, 
and when clear pour it on your meat or fowls in the 
diſh you ſend it up on. 


To make HARTSHORN JELLY 2 ſecond Way. 


TaxE half a pound of hartſhorn and put to it two 
quarts of water, let it ſtand in the oven all night, then 
ſtrain it from the hartſhorn, and put to it a pint of 
Rheniſh wine, the whites of four eggs, a little mace, the 
Juice of three lemons, and ſugar to your taſte ; boil 
them together, and ftrain it through a jelly bag, when 
it is fine, put it in glaſſes for uſe. 

N. B. If you have no Rheniſh wine, white wine 
will do. 


To make FLUMMERY- 


Pur one ounce of bitter and one of ſweet almonds 
into a baſon, pour over them ſome boiling water, to 

make the ſkins come off, which is called blanching, ſtrip 
off the ſkins, and throw the kernels into cold water, 
then take them out, and beat them in a marble mortar, 
with a little roſe water, to keep them from boiling z 
when they are beat, put them into a pint of calf's foot 
ſtock, ſet it over the fire, and ſweeten it to your taſte 
with loaf ſugar; as ſoon as it boils, ſtrain it through a 
piece of muſlin or gauze; when a little cold, put it into 
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grows thick and cold, wet your moulds in cold water, 
and pour in the flummery, let it ſtand five or fix hours 
at leaſt before you turn them out; if you make the flum- 
mery ſtiff and wet the moulds, it will turn out without 


putting it into warm water, for water takes off the figurcs 


of the mould, and makes the flummery look dull.—N. B. 
Be careful you keep ſtirring it till cold, or it will run in 


Jumps when you turn it out of the mould. 


To make 


Takz two pennyworth of cochineal, bruiſe it with a 
blade of a knife, and put it into half a tea cupful of the 


make COLOURING for FLUMMERY and JELLIES. 


| beſt French brandy,” and let it ſtand a quarter of an 


hour; filter it through a linen cloth, and put in as much 
as will make the jelly; or flummery a fine pink ; if yel- 
low, take a little ſaffron, tie it in a rag, and diſſolve it in 
cold water; if green, take ſome ſpinage, boil it, take off 
the froth, and mix it with the jelly; if white, put in 


To make — POND. 


FIL four large fiſh moulds with flummery, and ſiæ 
ſmall” ones, take a China bowl, and put in half a pint 
ot ſtiff clear calf's foot jelly, let it ſtand till cold, then 
lay two of the ſmall fiſhes on the jelly, the right fide 
dowa, put in half a pint more jelly, let it ſtand till cold, 
then lay i:: the four ſmall fiſhes acroſs one another, that 
when you turn the bowl upſide down, the heads ane 
tails may be ſeen, then N fill your bowl with jelly, 


| and let it ſtand till cold, then lay in the jelly our 4 
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fiſhes, and fill the baſon quite full of jelly, and let it 
ſtand till the next day; when you want to uſe it, ſet 
your bowl to the brim in hot water for one minute, take 
care that you do not let the water go into the baſon, lay 
your plate on the top of the baſon, and turn it upſide 
down : if you want it for the middle, turn it out upon 
a falver : be ſure you make your jelly very ſtiff, and 
clear. . | 


| To make @ atN's NEST. | 

Tax three or five of the finalleſt pullets' eggs you 
can get, fill them with flummery, and when they are 
Riff and cold, peel off the ſhells, pare off the rinds of two 
il them in ſugar and water, to 
| take off the bitterneſs; when they are cold, cut them in 
4 Jong ſhreds to imi te ſtraws, then fill a baſon one third 


; then lay in che ſhred of the lemons in a ring about two 
inches high in the middle of your baſon, ſtrew a few 
| corns of ſago to look like barley, fill the baſon to the 
height of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the ring that the 
ſtraw may be ſeen round; fill the baſon quite full of 
jelly, and let it ſtand, and turn It out 2 * 
the fiſh pond. 


| To make BLANCE MANCE of ISINGLASS. 


Boll one ounce of iſinglaſs in a quart of water till it 
is reduced to a pint, then put in the whites of four eggs, 
with two ſpoonfuls of rice water, to ke«p the eggs from 
poaching, and ſugar to your taſte, and run it through a 
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jelly bag, then put to it two ounces of ſweet and one of 


bitter almonds, give them a ſcald in your jelly, and put 
them through a hair fieve, put it in a China bowl; the 
next day turn it out, and ſtick it all over with almonds, 


or flowers. 


GREEN BLANCE MANGE of ISINGLASS. 


Dissol vx your ifinglaſs, and put to it two ounces of 
ſweet and two ounces of bitter almonds, with as much 
juice of ſpinage as will make it green, and a ſpoonful of 
French brandy, ſet it over a ſtove fire till it is almoſt 
ready to boil, then ſtrain ic through a gauze ſieve, when 
it grows thick, put it into a melon mould, and the next 
day turn it out. —Garniſh it with red and white flowers. 


CLEAR BLANCE MANGE. 


Taxt 2 quart of ſtrong calf's foot jelly, ſkim of the 
fat and ſtrain it, beat the whites of four eggs, and put 
them to your jelly, ſet it over the fire, and keep ſtirring 
it till it boils ; and pour it into a jelly bag, and run it 
through ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to a paſte, with a ſpoon- 
ful of roſe water ſqueezed through a cloth, then mix it 
with the jelly, and three ſpoonfuls of very good cream, 
ſet it over the fire again, and keep ſtirring it till it is als 
molt boiling, chen pour it into a bowl, aud ſtir it very 
ALE ps wet your moulds and fill 


YELLOW FLUMMERTY»- 


Taxx two ounces of iſinglaſs, beat it and open it, 
put it into a bowl, and pour a pint of boili g water upon 
| It, cover it up till almoſt cold, and add a pint of white 
| wine, the juice of two lemon with the rind of one, the 
| yolks of eight eggs beat well, ſweeten it to your taſte, put 
it in a toſſing pan, and keep ſtirring it; when it boils 
r 
into cups and moulds. 


4 good GREEN. 


Lay one ounce of gamboge in a quarter of 2 pint of 
water, put an ounce and a half of good ſtone blue in a 
little water, when they are both diſſolved mix them to- 
gether, add a quarter of a pint more water, and a quar- _ 
ter of a pound of fine ſugar, boil it a little, then put it 
in a gallipot, cover it cloſe and it will keep for years; 
be careful not to make it too deep a green, for a very 
little will do at a ti 


FRUIT in JELLY. 


Porr half a pint of clear ſtiff calf's foot jelly into a ba- 
ſon, wherrit is ict and ſtiff, lay in tliree fine ripe peaches, 
and a bunch of grapes with the italks up, put a few vine 
leaves over them, then fill up your buwl with jelly, and 
let it ſtand till the next day; then ſet your baſon to the 
brim in hot water, and as foon as you find it leaves the 
baſon, lay your diſh over it, and turn your jelly. care» 
fully upon. it.—Garniſh with flowers. 
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GREEN MELON #7 FLUMMERY. 


Maxx a little ſtiff ſlummery, with a good deal of bitter 

almonds in it, add to it as much juice of ſpinage as will 

make it a fine pale green, when it is as thick as good } 
* cream wet your melon mould and put it in, then put a 


pint of clear calf*s foot jelly into a large biſon, and let 
them ſtand till the next day, then turn out your melon, 
and lay it the right ſide down in the middle of your ba- 
ſon of jelly; then fill up your baſon with jelly that is 
beginning to ſet, let it ſtand all night, and turn it out the 
ſame way as the fruit in jelly: make a garland of flow= | 
ers, and put it in your jelly. — It is a pretty diſh for mid. * 
1 dle at ſupper, or corner for a ſecond courſe at dinner. 
1 | 
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GILDED FISH in JELLY. 


Maxx a little clear blance mange as is directed in the 

receipt, then fill two large fiſh moulds with it, and when 

it is cold turn it out, and gild them with gold leaf, or 
ftrew them over with gold and filver bran mixed, then 
lay them on a gold diſh, and fill it with clear thin calfs 
foot jelly, it muſt be ſo thin as they will ſwim in it; if 
you have no jelly, Liſboa wing, or any kind ef IG more 
wines will do. 


5 


HEN and CHICKENS in JELLY. 


Mak ſome flummery with a deal of — 4 
in it, colour a little of it brown with chocolate, and put 
it in a mould the ſhape of a hen; then colour ſome more 
flummery with the yolk of a hard egg beat as fine as poſ- 
Gble, leave part of your flummery white; then fill the 


SSS 7 


bY. 
1 
4 
| 
3; 
4 
g 


moulds of ſeven chickens, three with white ſlummery, 


and three with yellow, and one the colour of the hen; 
when they are cold turn them into a deep dith ; put 


under and round them lemon peel, boiled tender and cut 


like ſtraw, then put a little clear calf's foot jelly under 
them, to keep them in their places, and let it ſtand till it 


a is ſtiff, then fill up your diſh with more jelly.—They are 
a pretty decoration for a grand table. 


To male a TRANSPARENT P!U DDING. 


Maxx your calf's foot jelly very ſtiff, and when it is 


quite fine put a gill into a China baſon, let it ſtand till ir 
is quite fet ; blanch a few Jordan almonds, cut them 
anda few jar raiſins length ways, put a little citron and | 
candied lemon in little thin flices, ſtick them all over the 


jelly, and throw in a few currants, then pour more jelly 
on till it is an inch higher; when your jelly is ſet ſtick 


in your almonds, raifins, citron, and candied lemon, with 
a few currants ſtrewed jn, then more jelly as before, 
then more almonds, raiſins, citron, and lemon in layers, 


till your baſon is full ; let it ſtand all night, and turn it 
out the ſame way as the fiſh pond. 


To make a Di SERT ISLAND. 


Tart a lump of paſte, and form it into a rock three 
inches broad at the top; colour it, and ſet in the middle 
of a deep China diſh, and ſet a caſt figure on it, wich a 
crown on its head, and a knot of rock candy at the feet; 
then make a roll of paſte an inch thick, and ſtick it on 
the inner edge of the diſh, two parts round, and cut cight 
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them upright to the roll of paſte on the edge; make gravel 


| walks of ſhot comfits, from the middle to the end of the 
diſh, and ſet ſmall figures in them. roll out ſome paſte, 
and cut it open like Chineſe rails; bake it and fix it on 
either fide of one of the gravel walks with gum, have 
ready a web of ſpun ſugar, and ſet it on the pillars of erin- 
go root, and cut part of the web off to form an entrance 
where the Chineſe rails are.— It is a pretty middle diſh 

for a ſecond courſe at a grand table, or a wedding ſup- 
per, only ſet two crowned figures on the mount inſtead 


of one. 


To make a FLOATING IsLAN ). 


Gunar the yellow rind of a large lemon into a pint 


of cream, put in a large glaſs of Madeira wine, make it 


pretty ſweet with loaf ſugar, mill it with a chocolate mill 
to a ſtrong froth, take it off as it riſes : then lay it upon a 
| fieve to drain all night then take a deep glaſs diſh, and 
lay in your froth, with a Naples biſcuit in the middle of 
it, then beat the white of an egg to a ſtrong froth, and 
roll a ſprig of myrtle in it to imitate ſnow, ſtick it in the 


Naples biſcuit, then lay over your froth currant jelly, cut 


in very thin ſlices, pour over it very fine ſtrong calf's 
foot jelly, when it grows thick lay it all over, till it looks 
like a glaſs, and your diſh is full to the brim ; let it ſtand 
till it is quite cold and ſtiff, then lay on rock candied 
| ſweetmeats upon the top of your jelly, and ſheep and 
ſwans to pick at the myrtle; ſtick green ſprigs in two 
or three places on the top of your jelly, amongſt your 
ſhapes : it looks very pretty in the middle of a table for 
ſupper. —You muſt not put the ſhapes on the jelly til 
you are going to ſend it to the table, 
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To make a FLOATING ISLAND @ ſecond Way. 


Tax calf's foot jelly that is ſet, break it a little, but 
not too much, for it will make it frothy, and prevent it 
from looking clear; have ready a middle fized turnip, 
and rub it over with gum water, or the white of an egg, 
[ then ſtrew it thick over with green ſhot comfits, and ſtick on 

the top of it a ſprig of myrtle, or any other pretty green 

ſprig, then put your broken jelly round it, fer ſheep or 
fwans upon your jelly, with either a green leaf or a knot 
of apple paſte u.. der ti en, to keep the jelly from diffoly- 
ing; there are ſheep and ſwans made for that pur poſe; 
you may put in ſnaxes, or any wild animals of the fame 


To make @ ROCKY ISLAND. | 


Maxx a little ſtiff lummery, and put it into Give fiſh 
moulds, wet them before you put it in; when it is ſtiff, 
turn it out, and gild them with gold leaf, then take a 

deep China diſh, fill it near full of clear calf's foot jelly, 
and let it ſtand till it is ſet, then lay on your fiſhes, and 
a few ſlices of red currant jelly cut very thin round them, 
then raſp a ſmall French roll, and rub it over with the 
white of an egg, and ſtrew all over it filver bran and 
glitter, mixed together; ſtick a ſprig of myrtle in it, and 
put it into the midd e of your diſh, beat the white of an 
egg to a very high froth, then hang it on your ſprig of 
myrtle like ſnow, and fill your diſh to. the brim with 
clear jelly; when you ſend it to table, put ducks and 
lambs upon your jelly, with either green leaves or moſs 
under them, with their heads towards the myrtle. 


ſtrain it through a hair ſieve, and let it ſtand till it is 


flowers.—it is a proper diſh for a ſecond courſe, either 
for dinner or ſupper. 
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To mate MOONSHINE. 


Taxx the ſhapes of a half moon, and five or ſeven 
ſtars, wet them, and fill them with flummery, let them 
ſtand till they are cold, then put them into a deep China 
diſh, and pour lemon cream round them, made thus: 
Take a pint of ſpring water, put to it the juice of three | 
lemons, and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf ſugar, 
then ſet it over a flow fire, and ſtir it one way till it looks 
white and thick, if you let it boil it will curdle, then 


cold, beat the yolks of five eggs, mix” them with your 
whites, ſet them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon 3 when it 
is cold, pour it among your moon and ſtars ; garniſh with 


To make Moon and STARS in JELLY, 


Taxs a deep China diſh, turn the mould of a half 
tLe diſh, lay a weight upon every mould to keep them 
down, then make fe flummery, and fill your diſh with 
it z when it is cold and ſtiff, take your moulds carefully 
out, and fill the vacancy with clear calf's foot jelly; you 
to make it look like the ſky, and your moon and ſtars 
will look more clear. —Garniſh with rock candy ſweet- 
meats, —Tr is a pretty corner diſh, or a proper decoration 
for a grand table. 


To make ECGs and BACON in FLUMMERY. 


Takx a pint of ſtiff lummery, and make part of it a 
pretty pink colour with the colouring for the flummery, 
dip a potting pot in cold water, and pour in red flummery 
= the thickneſs of a crown piece, then the ſame of white 
= fummery, and another of red, and twice the thickneſs 
of white flummery at the top; one layer muſt be ſtiff 

and cold before you pour on another, then take five tea 
cups, and put a large ſpoonful of white flummery into 
each tea cup, and let them ſtand all night, then turn your 
F flummery out of your potting pots on the back of a 
plate, with cold water; cut your flummery into thin 
flices, and lay it on a China diſh, then turn your flum- 
mery out of the cups on the diſh, and take a bit out of 
the top of every one, and lay in half a preſerved apricot: 
it will confine the ſyrup from diſcolouring the flummery, 
and make it like the yolk of a poached egg; garniſh with 
flowers.—lt is a pretty corner diſh for — or ſide 
for ſupper. 


$OLOMON'S TEMPLE in FLUMMERT. 


Maxx a quart of ſtiff lummery, divide it into three 


parts, make one part a pretty thick colour, with a lee | 


cochineal bruiſed fine, and ſteeped in French brandy, 
ſcrape one ounce of chocolate very fine, diſſolve it in a 
little ſtrong coffee, and mix it with another part of your 
flummery to make it a light ſtone colour, the laſt part 
muſt be white, then wet your temple mould, and fix it 
in a pot to ſtand even, then fill it up with chocolate flum- 
mery z let it ſtand till the next day, then looſen it round 


with a pin, and ſhake it looſe very gently, but do not dip 
your mould in warm water, it will take off the gloſs and 
ſpoil the colour ; when you turn it out, ſtick a ſmall 
ſprig or a flower ſtalk down from the top of every 
point, it will ſtrengthen them, and make them look 
pretty; lay round it rock candy ſweetmeats.—lt is pro- 
per for a corner diſh for a large table. 


To make OATMEAL FLUMMERY. 


Taxx a pint of bruiſed groats, and put three pints of 
fair water to them early in the morning, and let it ſtand 
till noon, then pour all the water off, and put in the ſame 
quantity of water as before upon them, ſtir it well, and 
let it ſtand till four o'ciock, then run it through a ſieve 
or cloth, then boil it, and keep ſtirring it all the while, 
put in a ſpoonful of water now and then as it boils, when . 
it begins to thicken, drop a little on a plate; when it 

leaves the plate it is enough; put it in glaſſes to turn out. 


To make CRIBBAGE CARDS in FLUMMERY. 


FiLL five ſquare tins the ſize of a card with very ſtiff 
flummexy, when you turn them out have ready a little 
xchincal diſſolved in brandy, and ſtrain it through a 
nuſlin rag, then take a camel's hair pencil, and make 
zarts and diamonds with your cochineal, then rub a lit 
tle cochin ith a little eating oil upon a marble fab 
till it is very fine and bright, then make clubs and | 
ſpades z * . 


it up. 
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To make a DisH of SNOW. 


Tart twelve large apples, put them in cold water, and © 
ſet them over a flow fire, and when they are ſoft pour a 
them upon a hair ſieve, take of the ſkin, and put the I” 
pulp into a baſon, then beat the whites of twelve eggs 
into a very ſtrong froth, beat and fift half a pound of 
double refined ſugar, and ſtrew it into the eggs, beat the 


pulp of your apples to a ſtrong froth, then beat them all Ft! 
together till they are like {tiff ſnow, then lay it upon a |» 
China diſh, and heap it up as high as you can, and ſet IV 
round it green knots of paſte in imitation of Chineſe rails, Ft 
ſtick a ſprig of myrtle in the middle of the diſh, and 4 
WWW tl 
table. le 
at 


To mele BLACK CaPs. 


Taxx fix large apples, and cut a flice off the blob | 
ſom 'end, put them in a tin, and ſet them in a quick 
oven till they are brown, then wet them with roſe water, 
and grate a little ſugar over them, and ſet them in the 
oven again till they look bright and very black, then 
take them out, and put them into a deep China diſh or 
Plate, nnd py Dur round them thick cream cuſtard, or 
white wine and ſugar. * 


To make GREEN CAPS. 


Taxz codlings juſt before they are ripe, green chem ns 
you Yould for preſerving, then rub them over with a 
little died butter, grate double refined ſugar over them, 
and ſet then iu the oven till they look bright, and ſparkle 
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like froſt, then take them out, and put them into a 

deep China diſh, make a very fine cuſtard, and pour it 

round them: ſtick ſingle flowers in every apple and ſerve 

them up.—lt is a pretty corner diſh for either dinner 
ogy 


_ * low wii 


Pare the largeſt ſtewing = 
the bio m end, then put them in a well tinned ſaucepan, 


with a new pewter ſpoon in the middle, fill it will hard 
water, and ſet it over a flow fire for three or four hours, 

till your pears are ſoft, and the water reduced to a ſmall 
quantity, then put in as much loaf ſugar as will make a 


thick ſyrup, and give the pears a boil in it, then cut ſome * 


lemon peel like ſtraws and hang them about your pears, 
and ſerve them up with the ſyrup in a deep diſh. 


To make LEMON SYLLABUBS. 


| To a pint of cream put a pint of double refined 
ſugar, the juice of ſeven lemons, grate the rinds of two 
mons into a pint of white wine, and half a pint of 
ſack, then put them into a deep pot, and -whiſk them 
for half an hour, put it into glaſſes the night before you 
want it: it is better for ſtanding two or _ 
it will keep a week, if required. 


To make LEMON 8 


Por a pint of cream to a pint of white wine, then rub 
a quarter of a pound of loaf ſugar upon the out rind of 


bo lemons, till you have got out all the eſſence, then put 


the ſugar to the cream, and ſqueeze in the juice of both 


lemons, let it ſtand for two hours, then mill them with 

a chocolate mill, to raiſe the froth, and take it off with 
a ſpoon as it riſes, or it will make it heavy, lay it upon 
a hair ſieve to drain, then fill your glafſes with the re- 
mainder, and lay on the froth as high as you can, let 
them ſtand all night and they will be clear at the bottom: 
ſend them to the table upon a falver, with jellies. 


To make SOLID SYLLABUBS. - 


Taxx a quart of rich cream, and put in a pint of 
white wine, the juice of four lemons and ſugar to your 
| taſte, whip it up very well, and take off the froth as it 
riſes, put it upon a hair fieve, and let it ſtand till the next if 
day in a cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap it as high 
as you can; the bottom will look clear, and keep ſeve- 
ral days. | ”- 


To make WHIP SYLLABUBS. 10 


Taxx a pint of thin cream, rub a lump of loaf ſugar in 
on he outſide of the lemon, and ſweeten it to your taſte, 1 
then put in the juice of a lemon, and a glaſs of Madeim fa 
wine, or French brandy, mill it to a froth with a choco- 
late mill, and take it off as it riſes, and lay it upon a Y 
hair fieve, then fill one half of your poſſet glaſſes a lit» 
tle more than half full of white wine, and the other 
half of your glaſſes a little more than half full of rec 
wine, then lay on your froth as high as you can, but 
obſerve that it is well drained on your ſieve, or it will mis 
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To mate SYLLABUB under the cow. 


Pur a bottle of ſtrong beer and a pint of cyder into a 
punch bowl, grate in a ſmall nutmeg, and ſweeten it to 


your taſte ; then milk as much milk from the cow as 


will make a ftrong froth, and the ale look clear, let it 


| ſtand an hour, and ſtrew over it a few currants, well 


waſhed, picked, and plumped before the fire, and fend 
to the table. 


N 
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CHAP. VIE. 


Ob/croations on PRESERVING. 
WHEN you make any kind of jelly, take care you do 
not let any of the ſceds from the fruit fall into your jelly, 
nor ſqueeze it too near, for that will prevent your jelly 
from being ſo clear; pound your ſugar, and let it diſſolva 
in the ſyrup before you ſet it on the firc, it makes the 
ſcum riſe well, and the jelly a better colour : it is a great 
fault to boil any kind of jellies too high, it makes them of 


a dark colour; you muſt never keep green ſweermeats 


in the firſt ſyrup longer than the receipt directs, left you 
ipoil their colour: you muſt take the ſame care with 
oranges and lemons ; as to cherries, damſons, and moſt 
fort of ſtone fruit, put over them either mutton ſuet, ren- 
dered, or a board to keep them, down, or they wilt riſe 
out of the ſyrup and ſpoil the whole jar, by giving them 
a ſour bad taſte ; obſerve to keep all wet ſweetmeuts. in 


I. ur cool place, „468, 
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mould, and a hot place will dry up the virtue, and make 
them candy; the beſt direction I can give, is to dip writ- 
ing paper in brandy, and lay it eloſe to your ſweetmeats, 
tie them well down with white paper, and two folds of 
thick cap-paper to keep out the air, for nothing can be a 
greater fault than bad tying down, and leaving the pots 
open. 


To make ORANCE JELLY. 


Tak half a pound of hartſhorn ſhavings, and two 
quarts of ſpring water, let it boil till it be reduced to a 
quart, pour it clear off, let it ſtand till it is cold, then 
take half a pint of ſpring water, and the rind of three 
oranges pared very thin, and the juice of fix : let them 
tand all night, ſtrain them through a fine hair ſieve, 
melt the jelly and pour the orange liquor to it, ſweeten 
it to your taſte with double refined ſugar; put to it a 
blade or two of mace, four or five cloves, half a ſmall 
rutmeg, and the rind of a lemon, beat the whites of 
fve eggs to a froth, mix it well with your jelly, ſet it 
er à clear fire, boil it three or four minutes, run it 
rough your jelly bags ſeveral times till it is clear, and 
hen you pour it into your bag take great care you do 
not ſhake it. I | 
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| t 
Ta make HARTSHORN JELLY. a 

por two quarts of water into a clean pan, with hall : 
pound of hartſhorn ſhavings, let it fimmer till near on 
half is reduced, ſtrain it off, then put in the peel of four 
oranges and two lemons pared very thin, boil them five 
minutes, put to it the juice of the before mentioned 
Jemons and oranges, with about ten ounces of double 
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refined ſugar, beat the whites of fix eggs to a froth, mix 


them carefully with your jelly, that you do not poach the 
eggs, juſt let it boil up, and run it through a jelly bag 
till it is clear. 


To make RED CURRANT JELLY. 


ripe, ſtrip them off the ſtalks, put them into a large ſtew 
pot, tie the paper over them, and let them ftand an hour 
in a cool oven, ſtrain them through a cloth, and to every 
quart of juice add a pound and a half of loaf ſugar, broken 
in ſmall lumps, ſtir it gently over a clear fire till your ſu- 
gar is melted, ſłim it well, let it boil pretty quick twen- 
ty minutes, pour it hot into your pots; if you let it 
ſtand it will break the jelly, it will not ſet fo well when 
it is hot; put brandy papers over them and keep them 
in a dry place for uſe. : 

N. B. You may make jelly of half red and half white 
currants the ſame way. 


To make BLACK CURRANT JELLY. 


Gr your currants when they are ripe and dry, pick 
them off the ſtalks, and put them in a large ſtew pot; 
to every ten quarts of currants, put a quart of water, tic 
a paper cver them, and ſet them into à cool oven for twa _ 
hours, then ſqueeze them through a very thin cloth ; 
to every quart of juice add a pound and a half of loaf 


/Cugar broken in ſmall pieces, ſtir it gently till the ſugar is 


melred ; when it boils ſkim it well, let it boil pretty thick 
for half an hour over a clear fire, then pour it into pots z 


put brandy papers over them, and keep them for nſe, 
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To make APRICOT JAM. 


Pax the ripeſt apricots you can get, cut them thin, 
infuſe them in an earthen pan till they are tender and dry 
then to every pound and a half of apricots put a pound 
of double refined ſugar, and three ſpoonfuls of water; 
boil your ſugar to a candy height, then put it upon your 
apricots, ſtir them over a flow fire till they look clear 
and thick; but do not let them boil, only fimmer ; put 
them in glaſſes for uſe. 


To make RED RASPBERRY JAM. 


GaTHER your raſpberries when they are ripe and drys 
pick them very carefully from the ſtalks and dead ones, 
cruſh them in a bow! with a ſilver or wooden ſpoon, pew- | 
ter is apt to turn them a purple colour : as foon as you 
have cruſhed them, ſtrew in their own weight of loaf 
ſugar, and half their weight of currant juice, baked and 
ftrained as for jelly; then ſet them over a clear flow fire, 
boil them half an hour, ſkim them well, and keep ſtirring 
them at the time, then put them into pots or glaſſes, with 
brandy papers over them, and keep them for uſe. 

N. B. As ſoon as you have got your berries ſtrew in your 
ſugar : do not let them ſtand hag þ beſore you boil them; 
it will preſerve their flavour. 


To mate WHITE RASPBERRY JAM. 


GeT your raſpberries dry and full ripe, cruſh them 
fine, and ftrew in their own weight of loaf ſugar, and 
half their weight of the juice of white currants, boil 
them half an hour over a clear flow Gre, ſkim them well, 


and put them into pots or glaſſes, tie them down wich 
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brandy papers, and keep them dry for uſe.—N. B. Stre w 


in your ſugar as in red raſpberry j * 


To make RED RASPBERRY JAM. 


GATHER the ſcarlet ſtya wherrigs very ripe, bruiſe 
them very fine, and put to them a little juice of ſtraw- 


berries, beat and ſift their weight in ſugar, ſtrew it among 
them, and put them in the preſerving pan, fet them over 
a clear flow fire, ſkim them and boil them twenty mi- 
nutes, then put them in pots or glafles for uſe. 


To make GREEN GOOSEBERRY JAM. 


Taxx the green walnut gooſcberrics when they are 
full grown, but not ripe, cut them in two and pick out 


me ſceds, then put them in a pan of water; green them 


as you do the gooſeberries in imitation of hops, and lay 
them on a fieve to drain, then beat them in a marble 
mortar, with their weight in ſugar, then take a quart of 


gooſeberries, boil them to muſh in a quart of water, 


then iqueeze them, and to every pint of liquor put a 
pound of fine loaf ſugar, boil and ſkim it, then put in 
your green gooſeberries, boil them till they are pretty 
thick, * then 3 
for uſe. 


s : * 
To make BLACK CURRANT JAM. 


Ger your black currants when they are full ripe, pick 


| them clear from the ſtalks, and bruiſe them in a bowl 


with a wooden mallet, to every two pounds of currants 

put a pound and a half of loaf ſugar beat fine, put them 

into a preſerving pan, boil them full half an hour, ſłim 
a > 
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it and ſtiritall the time, then put it in pots and VERT 
for uſe. 


To preſerve RED CURRANTS in bunches. 


S8 roxE your currants, and tie fix or ſeyen bunches to- 
gether with a thread to a piece of ſplit deal about the 
length of your finger, weigh the currants, and put their 
weight of double refined ſugar in your preſerving pan, 
with a little water, and boil it till the ſugar flies, then 
put the currants in, and juſt give them a boil up, and 
cover them till next day, then take them out, and either 
dry them or put them in glaſſes, with the ſyrup boiled up 
with a little of the juice of red currants; put brandy 
paper over them, and tie them cloſe down with another 
paper, and ſet them in a dry place. 
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To preſervs WHITE CURRANTS in bunches. 


STONE your currants and tie them in bunches as be- 
fore, and put them in a preſerving pan, with their weight 
of double refined ſugar, beat and ſifted fine, let them 

ſtand all night, then take ſome pippins, pare, core, and 
boil them, but do not ſtir the apples, only preſs them 
- ous with the back of your ſpoon ; when the water is 
ſtrong of the apples, add to it the juice of a lemon, ſtrain 
it through a jelly bag till it runs quite clear; to every 
pint of your liquor put a pound of double refined ſugar, 
boil it up to a ſtrong jelly, put to it your currants, and 
boil them till they look clear, cover them in the preſerv- 
ing pan with paper till they are almoſt cold, then put a 
bunch of currants in your glaſſes, and fill it up with jelly; 
when they are cold, dip paper in brandy, and lay it over 
them, tie anothey on, and ſet them in a dry place. 
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To preſerve CURRANTS for TARTS. 


GET your currants when they are dry, and pick them ; 
to every pound and a quarter of currants put a pound of 
ſũgar into a preſerving pan, with as much | juice of cur- 
rants as will diſſolve it; when it boils, ſkim it and put in 
your currants, and boil them till they are clear ; put them 
into a jar, lay brandy paper over, tie them down, and 
keep them in a dry place. 7 


To preſerve CUCUMBERS. 


Taxx ſmall cucumbers, and large ones that will cut 


into quarters, the greeneſt and moſt free from feeds you 


can get, put them in a ſtrong ſalt and water, in a ſtrait 
mouthed jar, with a cabbage leaf to keep them down, 
tie a paper over them, ſet them in a warm place till they 
are yellow, waſh them out and ſet them over the fire in 
freſh water, with a little falt in, and a freſh cabbage leaf 
over the pan very cloſe, but take care they do not boil ; 

if they are not a fine green, change your water (it will 

help them) and make them hot, and cover them as be- 
fore; when they are a good green take them off the fire, 
let them ſtand till they are cold, then cut the large ones 
in quarters, take out the ſeeds and ſoft part, then put 
them in cold water, and let them ſtand two days, but 
change the water twice each day to take out the falt, 
take a pound of ſingle refined ſugar, and half a pint of 


water, ſet it over the fire; when you have ſkimmed it 


clear, put in the rind of a lemon, one ounce of ginger, 

with the outſide ſcraped off: when your ſyrup is pretty 

thick take it off, and when it is cold wipe the cucumbers 
K 4 
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dry, and put them in, boil the ſyrup once in two or 
three days for three weeks, and ſtrengthen the ſyrup, if 
required, for the greateſt danger of ſpoiling them is at 
firſt.— The ſyrup is to be quite cold when you put it to 
your cucumbers. 


To preſerve GRAPES in BRANDY. 


Taxx ſome cloſe bunches of grapes, but not too ripe, 
either red or white, put them into a jar, with a quarter of 
a pound of ſugar candy, and fill the jar with common 
brandy, tie it cloſe with a bladder, and ſet them in a dry 
place. Morello cherries are done the ſame way. 


To preſerve KENTISH er GOLDEN PIPPINS. 


BoiL the rind of an orange very tender, then lay it 
in water for two or three days, take a quart of golden 
pippins, pare, core, quarter, and boil them to a ſtrong 
jelly, aud run i through a jelly bag, then take twelve 
pippins, pare them and ſera pe out the cores z put two 
pounds of loaf ſugar into a ſtew pan, with near a pint of 
water, when it boils ſkim it, and put in your pippins, 
with the orange rind in thin flices, let them boil faſt till 
the ſugar is very thick and will almoſt candy, then put 
in a pint of the pippin jelly, boil them faſt till the jelly 
is clear, then ſqueeze in the juice of a lemon, give it 
one boil, and put them into pots or glaſſes, with the 


orange peel. 
To preſerve GRBEN CODLINGS that will keep all the Year. 


Tarr codlings about the ſize of a walnut, with the 
ſtalks and a leaf or two on, put a handful of vine leaves 


into a braſs pan of ſpring water, then a layer of cod - 
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lings, then vine leaves, do fo till the pan is full, cover it 
cloſe, chat no ſteam can get out, ſet it on a flow fire ; 
when they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine leaves 
it mult be quite cold or it will be apt to crack them, put 
a little roach alum, and ſet them over a very flow fire 
till they are green (which will be in three or four hours) 
then take them out, and lay them on a fieve to drain. — 
Make a good ſyrup, and give them a gentle boil once a 
day for three days, then put them in ſmall jars, with 
brandy papers over them, and keep them for uſe. 


To preſerve GREEN APRICOTS. 


GATHER your apricots before the ſtones are hard, put 
them into a pan of hard water, with plenty of vine 
leaves, ſet them over a flow fire till they are quite yel- 
low, then take them out and rub them with a flannel and 
ſalt to take off the lint, put them into the pan to the fame 
water and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are a fine light green, 
then take them carefully up, pick out all the bad colour- 
ed and broken ones, boil the beſt gently two or three 
times in a thin ſyrup, let them be quite cold every time ; 
when they look plump and clear, make a fyrup of double 
refined ſugar, but not too thick, give your apricots a gen- 
tle boil in it, then put them into pots or glaſſes, dip pa- 
per in brandy, lay it over them, and keep them for uſe : 
them in the furſt ſyrup for tarts, 
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To * COOSEBERRIES green. 


Tax green walnut gooſeberries when they are full 
grown, and take out the ſeeds, put them in cold water, 
cover them cloſe with vine leaves, and ſet them over a 
flow fire; when they are hot take them off, and let 
them ſtand and when they are cold ſet them on again till 
they are pretty green, then put them on a fieve to drain, 
and have ready a ſyrup made of a pound of double re- 
fined ſugar, and half a pint of ſpring water ; the ſyrup is 
to be cold when the gooſeberries are put in, and boil 
them till they are clear, then ſet them by a day or two, 
then give them two or tliree ſcalds, and put them into 
pots or glaſſes for uſe. 


T preſerve GREEN GOOSEBERRIES in imitation of HOPS. 


Tax the largeſt green walnut gooſeberries you can 
get, cut them at the ſtalk end in four quarters, leave 
them whole at the bloſſom end, then take out all the 
feeds, and put five or fix, one in another, take a needle- 
ful of ſtrong thread, with a large knot at the end, run the 
needle through the bunch of gooſeberries, and tie a knot 
to faſten them together, they reſemble hops) and put cold 
fpring water in your pan, a large handful of vine leaves 
in the bottom, and three or four layers of gooſeberries, 
with plenty of vine leaves between every layer, and over 
the top of your pan; cover it ſo that no ſteam can get 
out, and ſet them over a flow fire, when they are ſcald- 
ing hot take them off, and let them ſtand till they are 
cold, then ſet them on again, till they are a good green, 
men take them off and let them ſtand till they are quite 
cold, then put them in a ſieve to drain, make a thin 
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ſyrup : to every pint of water put in a pound of common 


loaf ſugar, boil and ſkim it well: when it is about half 


cold put in your gooleberries, and let them ſtand till the 


| next day, then give them one boil a day for three days, 


then make a ſyrup ; to every pint of water put a pound 
of hne ſugar, a ſlice of ginger and a little lemon peel 
cut lengthways exceeding fine, boil and ſkim it well, give 


your gooſeberries a boil in it; when they are cold put 


them in glaſſes or pots, lay paper dipped in wy over 
them, tie them up and keep them for uſe, 


To preſerve S$PRIGS green. 


GATHER the ſprigs of muſtard when it is going to 
feed, put them in a- pan of ſpring water, with a great 
many vine leaves under and over them, put to them one 
ounce of roach alum, ſet it over a gentle fire, when it is 
hot take it off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height over a 
flow fire ; when they are green take out the ſprigs, and 
lay them on a fieve to drain, then make a good ſyrup, 
boil your ſprigs in it once a day for three days, put them 
in, and keep them for ufe.— They are very pretty to ſtick 
in the middle of a preſerved orange, or garniſh a ſet cf 
falvers.—You may preſerve young peas when they are 
juſt come into the pod the fame way. 


To preſerve GREEN GAGE PLUMBS, 


Taxi the tineſt plumbs you can get juſt before they 


are ripe, put them in a pan, with a layer of vine leaves 


at the bottom of your pan, then a layer of plumbs, do ſa 
till your pan is almoſt full, then fill it with water, fer 
-- > 
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them on a ſlow ſire; when they are hot, and their ſking 
begin to riſe, take them off, and take the ſkins carefully 
off, put them on a fieve as you do them, then lay them in 
the ſame water, with a layer of leaves betwixt, as you I 
did at the firſt, cover them very cloſe, ſo that no ſteam 

can get out, and hang them a great diſtance from the 
fire till they are green, which will be five or fix hours 
at leaſt, then take them carefully up, lay them on a hair 
fieve to drain, make a good ſyrup, give them a gentle 
boil in it twice a day, for two days, take them out and 
put them into a fine clear ſyrup ;z put paper dipped in 
brandy over them, and keep them for uſe. 


To preſerve WALNUTS black, 


Tax the ſmall kind of walnuts, put them in ſalt and 
water, change the water every day for nine days, then 
put them in a ſieve, let them ſtand in the air until 
they begin to turn black, then put them into a jug, and 
pour boiling water over them, and let them ſtand till the 
next day, then put them in a fieve to drain, ſtick a clove 
into each end of your walnut, put them into a pan of 
| boiling water, let them boil five minutes, then take them 
up; make a thin ſyrup, ſcald them in it three or four 
times a day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a little ginger 
cut in flices, {kim it well, put in your walnuts, boil them 
five or fix minutes, and then put them in your jars ; wet 
your paper with brandy, lay it over them, and tie them 
down with bladders. The tirſt year they are a little bit- 

ter, but the ſecond year they will be very good. 
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To preſerve WALNUTS green. 


Tax large French walnuts when they are a little lar- 
ger than a good nutmeg, wrap every walnut in vine 
leaves, tie it round with a ſtring, then put them into a 
large quantity of ſalt and water, let them lie in it for 
three days, then put them in freſh ſalt and water, and let 
them lie in that for three days longer, then take them 
out, and lay a large quantity of vine leaves in the bot- 


gem of your pan, then a layer of walnuts, then vine leaves, "A 


do fo till the pan is full, but take great care the walnuts 
do not touch one another; ll your pan with hard water, 
with a little bit of roach alum, ſet it over the fire till 
the water is very hot, but do not let it boil, take it off, 
let them ſtand in the water till it is quite cold, then ſet 
them over the tire again; when they are green take the 
pan off the hre, and when the water is quite cold take 
out the walnuts, lay them on a fieve a good diftance from 
each other, have ready a thin ſyrup boiled and ſkimmed 
when it is pretty cool put in your walnuts, let them ſtand 
all night; the next day give them ſeveral ſcalds, but do 
not let them boil, keep your preſerving pan cloſe covered, 
and when you ſee that they look bright, and a pretty co- 
lour, have ready made a rich ſyrup of tine loaf ſugar with 


a few” flices of ginger, and two or three blades of macez 


ſcald your walnuts in it, put them in ſmall jars, with 


paper dipped in brandy over them, tie them down with 


bladders, and keep them for uſe. 


To preſerve WALNUTS white. 


Tax. the large French walnuts full grown, but not 
ſhelled, pare theu till you tce the white appear, put them 


in ſalt and water as you do them, have ready boiling a 
large ſaucepan full of ſoft water, boil them in it five mi- 
nutes, take them up, and lay them betwixt to cloths till 
| you have made a thin ſyrup, boil them gently in it four 
or five minutes, then put them in a jar, ſtop them up 


cloſe, that no ſteam can get out, if it does it will ſpoil the 


colour; the next day boil them again; when they are 
cold, make a freſh thick ſyrup, with two or three flices of 
ginger and a blade of mace, boil and ſkim it well, then 
give your walnut a bot] in it, and put them in glaſs jars, 
with papers dipped in brandy laid over them, and tie 
bladders over them to _=y out the air. 


To make ORANGE MARMALADE. ( 


TakE the cleareſt Seville oranges you can get, cut 
them in two, take out the pulp and juice into a baſon, 
pick all the ſeeds and ſkins out of it, boil the rinds in 
hard water till they are tender, (change the water two 
or three times while they are boiling) then pound them 
in a marble mortar, add to it the juice and pulp, and put 
them in a preſerving pan, with double its weight of loaf 
fugar, ſet it over a flow fire, boil it a little more than 
half an hour, how peed it into pots, with brandy papers 
over them. 


To make TRANSPARENT MARMALADE-. 


Tax: very pale Seville oranges, cut them in quarters, 
take out the pulp, and put it into a baſon, pick the ſkins 
and ſeeds out, put the peels in a little ſalt and water, let 
them ſtand all night, then boil them in a good quantity 
ol Ipring water till they are tender, then cut them in very | 
thin flices, and put them to the pulp; to every pound of || 
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marmalade put a pound and a half of double refined ſu- 


gar beaten fine, boil them together gently for twenty mi- 


nutes; if it is not clear and. tranſparent, boil it five or fix 
minutes longer, keep ſtirring it gently all the time, and 
take care you do not break the flices 3 when it is cold, 
put it into jelly or ſweetmeat glaſſes, tie them down with 
brandy papers over them.— They are pretty for a deſert 
of any kind. 1 


To make QUINCE MARMALADE. 


| Ger your quinces when they are full ripe, pare them 
and cut them into quarters, then take out the core, and 


put them into a ſaucepan that is well tinned, cover them 


with the parings; fill the ſaucepan, near full of ſpring 
water, cover it cloſe, and let them ſtew over a flow fire 
till they are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a pulp in a 


marble mortar, take their weight of fine loaf ſugar ; put 


as much water to it as will diflolve it, boil and ſkim it 
well, then put in your quinces, and boil them gently three 
quarters of an hour keep ſtirring it all the time, or it 
will tick to the pan and burn; when it is cold put it into 
flat ſweetmeat pots, and tie it down with brandy paper. 


" 


To make APRICOT MARMAL ADE. 


War x you preſerve your apricots, pick out all the bad 
ones, and thoſe that are too ripe for keeping, boil them 
in the ſyrup till they will maſh, then beat them in a 
marble mortar to a paſte ; take half their weight of loaf 
ſugar, and put as much water to it as Will difiolve it, 


| boil and Kim it well, boil them till they look clear, and 


the ſyrup thick like a tine jelly, then put it into your 
ſweetmeat glaſſes, and keep them for uſe. 


4 


To preſerve GREEN PINE APL Es. 


_ Ger your pine apples before they are ripe, and lay 
them in itrong ſalt and water ive days, then put a large f 
handful of vine leaves in the bottom of a large ſaucepan, 
and put in your pine apples, fill your pan with vine 
leaves, then pour on the falt and water it was laid in, | 
cover it up very cloſe, and ſet it over a flow fire, let it+ 
ſtand till it is a fine light green, have ready a thin 
ſyrup, made of a quart of water and a pound of double 
| refined ſugar; when it is almoſt cold put it into a deep 
jar, and put in the pine apple with the top on, let it ſtand 
a week, and take care that it is well covered with the 
ſyrup, then boil your ſyrup again, and pour it carefully 
into your jar, left you break the top of your pine apple, 
and let it ſtand eight or ten weeks, and give the ſyrup two 
or three boils to keep it from moulding, let your ſyrup 
ſtand till it is near cold before you pour it on; when your 
pine apples look quite full and green, take it out of the 
fyrup, and make a thick ſyrup of three pounds of double 
refined ſugar with as much water as will diffolve it, boil 
and ſkim it well, put a few flices of whice ginger in it 
when it is near cold, pour it upon your pine apple, tie it 
down with a bladder, and the pine apple will keep many 
years, and not thrink; but if you put it into thick 
ſyrup at the nrſt it will ſhriak, for the ſtrength of the 
ſyrup draws out the juice, and ſpoils iz. —N. B. It is a 
great fault to put any kind of * 
into thick ſyrup at ſirſt. 
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To preſerve RED — | 


To every quart of rough red gooſeberries put a pound 
of loaf ſugar, put your ſugar into a preſerving pan, with 
as much water as will diſſolve it, boil and ſkim it well, 
then put in your gooſeberries, let them boil a little, and 
ſet them by till the next day, then boil them till they look 
clear, and the ſyrup thick, then put them into pots or 
glaſſes, cover them with brandy 3 and keep them 
for oe 


Te o preſerve STRAWBERRIES wee. 


Ger the fineſt ſcarlet ſtrawberries with their ſtalks a, 


before they are too ripe, they lay them ſeparately on a 
China diſh, beat and fift twice their weight of double re- 


' fined ſugar, and ſtrew it over them, then take a few ripe 


ſcarlet ſtrawberries, cruſh them, and put them into a jar, 
with their weight of double refined ſugar beat ſmall, 
cover them cloſe; and let them ſtand in a kettle of boil- 


ing water till they are ſoft, and the ſyrup is come out of 


them, then ſtrain them through a muſlin rag into a toſſing 


pan, boil and ſkim it well, when it is cold put in your 


whole (trawberries, and ſet them over the fire till they are 
milk warm, then take them off, and let them ſtand til) 
they are quite cold, then ſet them on again and make 
them a little hotter, do ſo ſeveral times till they look 
clear, but do not let them boil, it will fetch the ſtalks off z 


when the ſtrawberries are cold, put them into jelly glaſſes, 


with the ſtalks downwards, and fill up your glaſſes with 


the ſyrup ; tie them down with brandy papers over them. 


— They are very pretty among jellies and creams, and 


yroper for ſetting out a deſert of any kind. 
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To preſerve WHITE RASPBERRIES hole. 


Ger your raſpberries when they are turning white, 
with the ſtalks on or about an inch long, lay them ſin- 
gle on a diſh, beat and ſift their weight of double re- 


_ fined ſugar, ſtrew it over them; to every quart of raſp- 


berries take a quart of white currant juice, put to it its 
weight of double refined ſugar, boil and ſkim it well, then 


put in your raſpberries and give them a ſcald, then ſet 


them on again, and make them a little hotter, do ſo for 
two or three times, till they look clear, but do not let 
them boil, it will make the ſtalks come off; when they 


are pretty cool put them into jelly glaſſes with the ſtalks 


down, and keep them for uſe.—N. B. You may preſerve 
red raſpberries the ſame way, only take red currant juice 
inſtead of white. 


To preſerve MORELLO CHERRIES. 


Gar your cherries when they are full ripe, take out 
the ſtalks and prick them with a pin ; to every two pounds 


of cherries put a pound and a half of loaf ſugar, beat 


part of your ſugar and ftrew it over them, let them ſtand 
all night, diſſolve the reſt of your ſugar in half a pint of 
the juice of currants, ſet it over a ſlow fire, and put in 


_ thecherries with the ſugar, and give them a gentle ſcald, 


let them ſtand all night again, and give them another 
ſcald then take them carefully out, and boil your ſyrup 
till it is thick, then pour it upon your cherries j if you 
find it be too thin boil it again. 
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| To preſerve BARBERRIES in Bunches. 


Takx the female barberries, pick out all the largeſt 
bunches, then pick the reſt from the ſtalks, put them in 
as much water as will make a ſyrup of your bunches, 
boil them till they are ſoft, then ſtrain them through a 
ſieve 3 to every pint of the juice put a pound and a half 
of loaf ſugar, boil and ſkim it well, and to every pint of 


| fyrup put half a pound of barberries in bunches, boil 


them till they look very fine and clear, then put them 
carefully into pots and glaſſes tie brandy papers over, 


and keep them for uſe. 


To preſerve BARBERRIES for TARTS. 


Piex the female barberries clean from the ſtalks, then 
take their weight of loaf ſugar, put them in a jar, and 
ſet them in a kettle of boiling water till the ſugar is 
—— and the barberries quite ſoft, the next day put 
them in a preſerving pan, and boil them fifteen minutes, 
then put them in jars, and ſet them in a dry cool place. 


To preſerve DANSONS. 


Takz the ſmall long damſons, pick off the ſtalks, 
and prick them with a pin, then put them into a deep 
pot, with half their weight of loaf ſugar pounded, ſet 
them in a moderate oven till they are ſoft, then take 
them off, and give the ſyrup a boil, and pour it upon 
them, do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend to keep 
them in, and pour over them rendered mutton ſuet; tie 
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To preſerve MAGNUM BONUM PLUMBS. 


Tax: the largeſt yellow plumbs, put them in a pan- 


ful of ſpring water, ſet them over a flow fire, keep put- 


ting them down with a ſpoon till you find the ſkin will 


come off, then take them up and peel the ſkin of with 
a penknife, put them in a fine thin ſyrup and give them 
a gentle boil, then take them off, and turn them pretty 
often in the ſyrup, or the outſide will turn brown ; when 
they are quite cold, ſct them over the fire again, let them 
boil five or ſix minutes, then take them off, and turn 
them very oſten in the ſyrup till they are near cold, then 
take them out, and lay them on a flat China diſt, ſtrain 
the ſyrup through a muſlin rag ; add to it the weight of 
the plumbs of fine loaf ſugar, boil and ſkim it very well, 
then put in your plumbs, boil them till they look clear, 
then put them carefully into jars or glaſſes, cover them 
well, with the ſyrup, or they will joſe their colour, put 
brandy papers and a bladder over them. 


To preſerve WINE=SOURS. 


Takx the fineſt ſours you can get, pick off the ſtalks, 
run down the ſeam with a pin only ſkin deep, then take 
half their weight of loaf ſugar pounded, and lay it be- 
twixt your plumbs in layers till your jar is full, ſet them 
in a kettle of boiling water till they are ſoft, then drain 
the ſyrup from them and give it a boil, and pour it on 
them, do ſo ſeveral times, till you fee the ſkin look hard 
and the plumbs clear, let them ſtand a week then take 
them out one by one, and put them into glaſſes, jars, or 
pots, give your ſyrup a boil, if you have not ſyrup 
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fill up your glaſſes, jars, or pots with it, and put brandy 


papers over, and tie a bladder over them to keep out the 


air, or they will loſe their colour and grow a purple.— 
They are pretty with either ſteeple cream, or any kind 


Jof flummeries, or under a filver web. 


To preſerve APRICOTS. 


PY Rx your apricots, and thruſt out the ſtones with a 
ſkewer, to every pound of apricots put a pound of loaf 
ſugar, ſtrew part of it over them, and let them ſtand till 
the next day, then give them a gentle boil three or four 
different times, let them grow cold between every time, 
take them out of the ſyrup one by one, the laſt time as you 
boil them ſkim your ſyrup well, boil it till it looks thick 
and clear, then pour it overyour apricots, . 
papers over them. 


To preſerve PEACBES. 


Gar the largeſt peaches before they are too ripe, rub 
off the lint with a cloth, then rub them down the ſeam 
with a pin, kin deep, cover them with French brandy, © 
tie a bladder over them, and let them ſtand a week, then 
take them out, and make a ſtrong ſyrup for them, boil 
and ſkim it well, put in your peaches, and boil them till 
they look clear, then take them out, and put them into 
pots or glaſſes, mix the up with the bradny, when it 
is cold pour it on vour peaches; tie them cloſe down 
| with a bladder that the air cannot get in, or the yum 
will turn black. 
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To preſerve QUINCES whole. 


Pare your quinces very thin and round, that they 
may look like a ſkrew, then put them into a well tinned 
faucepan, with a new pewter ſpoon in the middle of 
them, and fill your ſaucepan with hard water, and lay 
the parings over your quinces, to keep them down, cover 
your ſaucepan ſo cloſe that the ſteam cannot get out, 
ſet them over a flow fire till they are ſoft, and a fine pink 
colour, let them ſtand till they are cold, and make a good 
ſyrup of double reſined ſugar, boil and ſkim it well, then 


put in your quinces, let them boil ten minutes, take them iſ 


off, and let them ſtand two or three hours, then boil them 
till the ſyrup looks thick, and the quinces clear, then put 


them into deep jars, with brandy papers and leather over 


them ; keep them in a dry place for uſe.—N. B, You 


To preſerve ORANGES carved. 


Taxs the faireſt Seville oranges you can get, cut the 
zxinds with a penknife in what form you pleaſe, draw 


out the part of your peel as you cut them, and put them 


into falt and hard water, let them ſtand for three days 


to take out the bitter, then boil them an hour in a large 
ſaucepan of freſh water, with falt in it, but do not cover 
them, it will ſpoil the colour, then take them out of the 


ſalt and water, and boil them ten minutes in a thin ſyrup 
for four or five days together, then put them into a deep 


jar, let them ſtand two months, and then make a thick 
ſyrup, and juſt give them a boil in it, let them ſtand till 
the next day, then put them in your jar, with brandy 
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papers orer; de hem down with a bladder, and keep 


them for uſe. 


N. B. You may preſerve whole oranges without carve 
ing the ſame way, only do not let them boil fo long, and 
keep them in a very thin ſyrup at firſt, or it will make 
them ſhrink and wither. 


Always obſerve to put falt in the water for either 
oranges preſerved, or any kind of orange chips. 


To preſerve ORANGES in JELLY. 


Tat Seville oranges, and cut a hole at the ſtalk as 


| large as a fixpence : and ſcoop out the pulp quite clean, 


tie them ſeparately in muſlin, and lay them in ſpring 


water for two days, change the water twice a day, then 


boil them in the muſlin till tender upon a flow fire, as 
the water waſtes put hot water into the pan, and keep 


them covered, weigh the oranges before you ſcoop them, 


and to every pound put two pounds of double rehned 
ſugar, and one pint of water, boil the ſugar and water 
with the juice of the oranges to the ſyrup, ſkim it very 


| well, let it ſtand till cold, then put in the oranges, and 


boil them half an hour; if they are not quite clear, boil” 


them once a day for two or three days; pare and core 


ſome green pippins, and boil them till the water is ſtrong 


of the apple, but do not ſtir the apples, only put them 


down in the water with the back of a ſpoon, ſtrain the 
water through a jelly bag till quite clear, then to every 
pint of water put one pound of double refined fugar, and 
the juice of a lemon ſtrained fine, boil it up to a ſtrong 
jelly, drain the oranges out of the ſyrup, put them into 
glaſs jars, or pots the ſize of an orange, with the holes 
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2 will mould ; make a ſyrup of fine ſugar, put as much 
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brandy papers, and tie them clofe down with bladders, 
N. B. You may de lemons the ſame way. 


To preſerve LEMONS. 


CARve or pare your lemons very thin, and make a 
round hole on the top, the ſize of a ſhilling, take out all 
the pulp and ſkins, rub them with falt, and put them in 
ſpring water as you do them, to prevent them from turn- 
ing black, let them lie in for ſive or ſix days, then boil 
them in freſh ſalt and water fifteen minutes, have ready 
made a thin ſyrup of a quart of water, and a pound of 
Joaf ſugar, boil them in it five minutes, once a day, for 
four or five days, then put them in a large jar, let them 
ſtand for ſix or eight weeks, and it will make them look 
clear and plump, then take them out of that ſyrup, or they 


water to it as will diſſolve it, boil and ſkim it, then put 
in your lemons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over; tie 
them cloſe down, and keep them in a dry place for uſe. 


To preſerve OR ANGES with MARMALADE. | 


PaRE your oranges as thin as you can, then cut a hole 
in the ſtalk end, the ſize of a ſixpence, take out all the 
pulp, then put your oranges in ſalt and water, boil them 
a little more than an hour, but do not cover them, + 


it 
will turn them a bad colour, have ready made a ſyrup 
of a pound of fine loaf ſugar with a pint of water, put in 
your oranges, boil them till they look clear, then pick 
out all the ſkins and pippins out of your pulp, and cut 
one of your oranges into it, as thin as poſſible, and take 
its weight of double refined ſugar; boil it in a clean toſ- 
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— nt over a flow clear fre, till it looks quite clear and 
- tranſparent, when it is cold take your oranges aut, and 
| te wh your narmalade, put on your top, and put 
them in your ſyrup again, let them ſtand for two months, - 
hen make a ſyrup of double refined ſugar, with as much 
rater as will diſſolve it, boil and ſkim it well, then give 
bur oranges a boil in it: put brandy papers over, then 
tie them down with a bladder; they will keep for ſeve- 
ral years. 


— 


To make BULLACE CHEESE. 


Tak your bullace when they are full ripe, put them 
into a pot, and to every quarter of bullace put a quarter 
fa pound of loaf ſugar beat ſmall, bake them in a mo- 
lerate oven till they are ſoft, then rub them through a 
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a flow fire, and keep ſtirring it all the time, then pour 
r ans Us randy papers over them, and 
zep them in a dry place; when it has ſtood a few 
nonths it will cut out very bright and fine.—N. B. You 
may make floe cheeſe the fame way. n 


* To make ELDER ROB. 


GaTHER your elderberries when they are full ripe, 
pick them clean from the ſtalks, put them in large ſtew 
pots and tie a paper over them, put them in a moderate 
ven, let them ſtand two hours, then take them out, and 
put them in a thin coarſe cloth, and ſqueeze out all the 

Fuice you can get, then put eight quarts into a well tin» 
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ned copper, ſet it over a flow fire, let it boil till it be rg» 


1 


duced to one quart, when it grows near done, keep ſtir- 
ring it, to prevent its burning to the bottom, then put 
it into potting pots, let it ſtand two or three days in the 
ſun, then dip a paper in ſweet oil the ſize of your pot, 
and lay it on, tie it down with a bladder, and keep it 


in a very dry place for uſe. 


To make BLACK CURRANT ROB. 
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Gxr your currants when they are ripe, pick, bake, 
and ſqueeze them the ſame as you did the elderberries, 
then put ſix quarts of the juice into a large toſſing pan, 
boil it over a flow fire till it is pretty thick, keep ſtirring 
it till it is reduced to one quart, pour it into flat pots, 
dry it, and tie it down the * did your 
elder rob. 


To His prepINs whole, 


Pant and core your pippins, and throw them into fair} | 
water as you pare them, then take the weight of the fruit 
of double refined ſugar, and diſſolve it in a quart of 
water, then boil it up, and ſcum it clean, then put in 
the fruit, let them ſtew gently till they are tender, and 
look clear, then take them out, and ſqueeze in the juice 
of a large lemon, and let it boil up, ſcum it and run it 
through a jelly bag upon the fruit: you may ſtick the 
pippins with. candied —_—_ and lemons cut in thu 


flices, if you * | 
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CHAP. IX. 


* 


Ohſervations on DRYING and CANDYING. 


BEFORE you candy any fort of fruit, preſerve them 
firſt, and dry them in a ſtove, or before the fire, till the 


ſyrup is run out of them, then boil your ſugar candy 
height, dip in the fruit, and lay them in diſhes in your 
ſtove till dry, then put them in boxes, and keep them in 


adry Om 


To make APRICOT PASTE. 
% 


- Pars and ſtone your apricots, boil them in water till 
they will maſh quite ſmall, put a pound of double reũn- 
ed ſugar in your preſerving pan, with as much water as 
will diſſolve it, and boil it to ſugar again, take it off the 
ſtove, and put in a pound of apricots, let it ſtand till the 
ſugar is melted, then make it ſcalding hot, but do not let 
it boil, pour it into China diſhes, or cups, fet them in a 
ſtove,_ when they are {tiff enough to turn out, put them 
on glaſs plates, turn — as you ſee 2 till hey 
are dry. 


Toe male RASPBERRY PASTE. 


Msn a quart of raſpberries, ſtrain one half, and put 
the juice to the other half, boil them a quarter of an hour, 
put to them a pint of 3 

ro. L 2 


* 


2 
* 
** 


2 


together till your berries are enough, put a pound and 
a half of double refined ſugar into a clean pan, with as 
much water as will diſſolve it, and boil it to a fugar 
again, then put in your berries -and juice, give them a 
ſcald, and pour it into glaſſes or plates, then put them 
into a ſtove to dry, and turn them as you fee occaſion, 


To male GOOSEBERRY PASTE» 


TTaxz a pound of red gooſeberries when they are full 
grown and turned, and not ripe, cut them in halves, 
pick out all the feeds, have ready a pint of currant juice, 
boil your gooſeberries in it till they are tender, put a 
pound ard a half of double refined ſugar into your pan, 
with as much water as will diffolve it, and boil it to ſu- 
gar again, then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glafſes the 
thickneſs you like, then dry it in a ſtove. 


To make CURRANT PASTE either red or white. 


STR1y your currants, put a little juice to them to keep 
them from burning, boil them well, and rub them through 
a hair ſieve, then boil it a quarter of an hour: to a pint of 
Juice put a pound and a half of double refined ſugar ſifted, 
ſhake in your ſugar, when it is melted, pour it on plates, 
dry it as the other paſtes, and turn it into what form you 


75 male CURRANT CLEAR CAKES. 


Se nocd ad currants, to four quarts of cur- 
rants put one quart of water, boil them very well, then 


run it through a jelly bag ; to a pint of jelly put a pound 


. ty, - 
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and a half of double refined ſugar, pounded, and-fifted 


through a hair fieve, ſet your jelly on the fire, when it 
has juſt boiled up ſhake in the ſugar, ſtir it well, then 
ſugar, but do not let it boil, then pour it on clear cake 
glaſſes or plates, when it is jellied, before it is candied, 


cut it in rounds or half rounds, this will not knot; and 


dry them the ſame way as you did the apricot paſte. 
White currant clear cakes are made the ſame way, 
but obſerve, that as ſoon as the jelly is made you muſt 


put the ſugar to % or it VI 


To make "IOLET CAKES. 


Taxx the fineſt violets you can get, es 
beat the violets fine in a mortar, with the juice of a le- 
ſugar, put your ſugar and violets into a filver ſaucepan 
or tankard, ſet it over a flow fire, keep ſtirring it gently 


| Bll all your ſugar is diſſolved, if you let it boil it will dif- 
colour your violets, drop them in China plates; when 


you take them off, put them in a box, with paper bes 


To dry CHERRIES. 


Tart Morello cherries, ſtone them, and to every 
pound of cherries put a pound and a quarter of fine 


| ſugar, beat and fift it over your cherries, let them ſtand 


all night, take them our of your ſugar, and to every | 

pound of ſugar put two ſpoonfuls of water, boil and ſcum 

it well, then put in your cherries, let your ſugar boil 

over them, the next morning ſtrain „ 
L 3 


boil a little thicker, then put in your cherries, and let 
them boil gently, the next day ſtrain * 
em in a ſtove, and turn them every day. | 


A ſecond way to dry CHERRIES. 


STONE a pound and a half of cherries, put them in a 


preſerving pan with a little water, when they are fcald- 
ing hot put them in a fieve, or on a cloth to dry, then put 


them in your pan again, beat and fift half a pound of 


double refined ſugar, ſtrew it betwixt every layer of cher- 
ries, when it is melted ſet them on the fire, and make 


them ſcalding hot, let them ſtand till they are cold, do 


ſo twice more, then drain them from the ſyrup, and lay 
them ſeparately to dry; dip them in cold water, and dry 
them with a cloth, ſet them in a hot ſun to dry as be- 


fore, and keep them in a 3 


uſe them. 
To dry GREEN GAGE PLUMBS, = 


MaxE a thin ſyrup of half a pound of fingle refined 
ſugar, ſkim it well, flit a pound of plumbs down the 
ſeam, and put them in the ſyrup, keep them ſcalding hot 
till they are tender, (they muſt be well covered with ſy- 
rup, or they will loſe their colour) let them ſtand all night, 
then make a rich ſyrup ; to a pound of double refined 


ſugar put two ſpoonfuls of water, ſkim it well and boi 


it almoſt to a candy, when it is cold drain your plumbs 
out of the firſt, ſyrup, and put them in the thick ſyrup, be 
ſure you let the ſyrup cover them, ſet them on the fire 

to ſcald till they look clear, then put them in a China 


pound of the ſyrup put half a pound more ſugar, let it 
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bowl; when they have ſtood a week take them out, 
and lay them on China diſhes, dry them in a ſtove, and 
turn them once a day till they are dry.—If you would 
have them green, ſcald them with vine leaves, the ſame 
way as the green gages are done. 


To make APRICOT CAKES. 


va Taxx a pound of nice ripe apricots, ſcald them, and 
IE: as ſoon as you find the ſkin will come off, peel them and 
* take out the ſtones, beat them in a marble mortar to a 


pulp ; boil half a pound of double refined ſugar, with a 


N ſpoonful of water, ſkim it exceeding well, then put in 
* the pulp of your apricots, let them ſimmer a quarter of 
7 an hour over a ſlow fire, ſtir it ſoftly all the time, then 


pour it into ſhallow flat glaſſes, turn them out upon glaſs 
7 plates, put them in a ſtove, and turn them once a day 


3 — 
To burn ALMO2DS. 


122 * loaf ſugar, two pounds of al- 
monds, put them in a ſtew pan with a pint of water, ſet 
them over a clear coal fire, let them boil till you hear 
the almonds crack, take them off, and ſtir them about 
till they are quite dry, then put them in a wine ſieve, 
and fift all the ſugar from them, put the ſugar into the 
pan again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to colour it, 
put the almonds into the pan, keep ſtirring them over the 
fire till they are quite dry, put them into a glaſs and they 
will keep twelve months. 
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To dry Daneons 


Gx your damſons when they are full ripe, ſpread 
them on a coarſe cloth, ſet them in a very cool oven, 


let them ſtand a day or two; if they are not as dry as 
a freſh prune, put them in another cool oven for a day 
or two longer, till they are pretty dry, then put them out 


and lay them in a dry place: they will eat like freſh 


plumbs in the winter. 


£ To candy GINGER. 


Bar two pounds of ſine loaf ſugar, put one pound in 
a toſſing pan, with as much water as will diſſolve it, with 


one ounce of race ginger grated tne, ſtir them well to- 
gether over a very flow fire till the ſugar begins to boil, 
then ſtir in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop it in cakes. 
upon earthen diſhes, ſet them in a warm place to dry, 


To make ORANGE CHIPS. 


Taxx the beſt Seville oranges, pare them aſlant, a quar- 


ter of an inch broad, if you can keep the paring whole it 
looks much prettier, when you have pared them all, put 
them in ſalt and ſpring water for a day or two, then boil 


them in a large quantity of ſpring water till they are ten- 
der, then drain them on a fieve, have ready a thin ſyrup, 


made of a quart of water and a pound of fine ſugar, boil 
them (a few at a time to keep them from breaking) till 
they look clear, then put them into a fyrup made of fine 
loaf ſugar, with as much water as will diflolve it, and 
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boil them to a candy height, when you take them up, 


lay them on fieves, and grate double refined ſugar all 
over them, and put them in a ſtove, or by the fire to 
dry, and keep them in a dry place for uſe. 


To dry CURRANTS in bunches. 


to every pound of currants take a pound and a half of 
ſugar, and to every pound of ſugar put half a pint of 


| water, boil the ſyrup very well, lay your currants in it, 


ſet them on the hre, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till the next 
day, then make them ſcalding hot, let them ſtand for two 
or three days, with a paper cloſe to them, then lay them 
on earthen plates, and fift them well over with ſugar, put 
them in a ſtove to dry, the next day lay them on fieves, 
but do not turn them till the upper ſide is dry, then turn 
them, and fift the other fide well with ſugar ; when they 
are quite A 


To dry arRIcors. 


Tak a pound of apricots, pare and ſtone them, put 
them in your toſſing pan, pound and fift half a pound of 
double -refined ſugar, ſtrew a little amongſt them, and 
lay the reſt over them; let them ſtand twenty four 
hours, turn them three or four times in the ſyrup, then 
cold take them out, and lay them on glaſſes, put them 
into a ſtove, and turn them every half hour, the next day 
wy hou, and alle 71 
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To make LEMON DROPS. 


Dre lump of treble refined loaf ſugar in water, boil it 
ſtiffiſh, take it off, rub it with the back of a filver ſpoon to 
the fide of your pan, then grate in ſome lemon peel, boil 


it up, and drop it on a paper; * you want it red, put in 
2 little cochineal. 


To make LEMON DROPS another away. 


TAKE half a pound of pounded loaf ſugar, ſifted very 
fine, put it in a plate, and ſqueeze three or four lemons 
over it; mix it well with a ſpoon till it makes a thick- 
iſh paſte, then take half a ſheet of paper and cover it with 
drops the fize of a farthing, place it in the ſtove with a 
flow fire till it is quite dry, and take it off from the 
paper; if you chooſe you may add ſome of the ſkin of 
the lemon raſped or grated. 


To make PEPPERMINT DROPS. 


To one hundred drops of oil of peppers add two 
pounds of treble refined fugar, beat fine and fifted 
through a lawn fieve, with the whites of three eggs, and 
a ſmall quantity of orange flower v beat them well 
up together, and with a tea ſpoon drop it ſon fine kitchen 
paper to whatever ſize you wiſh to have them, put them 


on the hearth EW 
for uſe. 


To make RASPBERRY or CURRANT DROPS. 


Tart half a pound of pounded loaf ſugar on a plate, 
chen a quantity of raſpbexrics, or currants, which you 
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ſqueeze through a fieve, when that is done add the juice 
to the ſugar till it makes a paſte of a thickiſh conſiſtency, 
dreſs it on fine cap paper and place it on the ſtove till 
8 | 


To dry PEACHES. 


Part and ſtone the largeſt Newington peaches, have 
ready a ſaucepan of boiling water, put in the peaches, 
let them boil till they are tender, lay them on a fieve to 
drain, then weigh them, and put them in the pan they 


were boiled in, and cover them with their weight of ſu- 


gar; let them lie two or chree hours, then boil them till 
they are clear, and the ſyrup pretty thick, let them ſtand 


all night covered cloſe, icald them very well, then take 
them oif to cool, then fet them on again till the peaches 


are thoroughly hot, do this for three days, lay them on 
RS IN BESS day. 


To nh ANGELICA. 


Taxz it when young, cut it in lengths, cover it cloſe, 
and boil it till it is tender, peel it, and put it in again, 
let it ſimmer and boil till it is green, then take it up, and 
dry it with a cloth; to every pound of italks put a pound 
of ſugar ; put your ſtalks into an earthen pan, beat the 
ſugar and ſtre w it over them, let it ſtand two days, then 
boil it till it is clear and green, put it in a cullender to 
drain; beat a pound of ſugar to a powder again, ftrew it 
on your angelica, lay it on plates to dry, and fet them 
in tie oven after the pies are drawn.—Three pounds and 
nnen 


L o 


To candy LEMON or ORANGE PEEL. 


Cur your lemons or oranges long ways, and take out 


hard water fix days, then boil them in a large quantity 
' of ſpring water till they are tender, then take them out 
and lay them on a hair fieve to drain, then make a thin 
ſyrup of fine loaf ſugar, a pgund to a quart of water; 
put in your peels and boil them half an hour, or till they 
look clear, have ready a thick ſyrup made of fine loaf ſu- 
gar, with as much water as will diffolve itz put in your 
peels, and boil them over a flow fire, till you ſee the ſy- 
rup candy about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on a hair 
fieve to drain, and ſet them in a ſtoye, or before the fire 
to dry, and keep them in a dry place for uſe.— N. B. Do 


not cover your ſaucepan when you boil either lemons or 


Oranges. 


To boil $UGAR candy height. 


Pur a pound of ſugar into a clean toſſing pan, with half 
a pint of water, ſet it over a very clear flow hre, take off 
the ſcum as it riſes, boil it till it looks fine and clear, 
then take out a little with a filver ſpoon ; when it is 
cold if it will draw a thread from your fpoon it is boiled 


high enough for any kind of ſweetmeat, then boil your 


ſyrup, and when it begins to candy round the edge of 
your pan it is candy height. 


N. CD dd of ſweetmeats \ 


| into too thick a ſyrup, eſpecially at the rſt, tor it witherg 
your fruit, and takes off both the beauty and flavour. 
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CHAP. X. 


. Obſervations upon CREAMS, CUSTARDS, and CHEESE 
| CAKES. 


WHEN you make any kind of creams and « 


| take great care your tolling pan be well tinned, put a 
ſpoonful of water in it, to prevent the cream from ſtick- 


ing to the bottom of your pan, then beat your yolks of 
eggs, and ſtrain out the treads, and follow the direction 


made long before you bake them, particularly almond or 
lemon cheeſe cakes, for ſtanding makes them oil and look 
ſad, a moderate oven bakes them beſt, if it is too hot it 


burns them and takes off the beauty, and a very flow oven 
makes them ſad and look black; make your cheeſe cakes 


up juſt when the oven is of a proper heat, and they will 
93 and be of a proper colour. | 


9% 


To make PISTACHO CREAM. 


Tax: half a pound of piſtacho nuts, take out the 
kernels, beat them in a mortar with a ſpoonful of/bran- 
dy, put them into a toſſing pan, with a pint of good 
cream and the yolks of two eggs beat fine, ſtir it gently - 
over a very flow fire till it grows thick, then put it in a 
China ſoup plate, when it grows cold ſtick it all over 
with ſmall pieces and ſerve it up. . 


To make coco ATR CREAM. 


Scrars fine a quarter of a pound of the beſt choco- 
late, put to it as much water as will diffolve it, put it in 
a marble mortar, beat it half an hour, put in as much 
fine ſugar as will ſweeten it, and a pint and a half of 
cream, mill it, and as the froth riſes lay it on a fieve, 
put the remaining part of your cream in poſſet glaſſes, 
and lay the frothed cream upon them.—lIt makes a pret- 
ty mixture upon a ſet of ſalvers. 


To make SPANISH CREAM. 


DrssoLve in a quarter of a pint of roſe water three 
quarters of an ounce of ifinglaſs cut ſmall, run it through 
a hair ſieve, add to it the yolks of three eggs, beat and 
mixed with half a pint of cream, two forrel leaves, and 
ſugar to your taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging iron, 
and lay it in rings round different coloured fweet meats. 


To make Ic CREAM. | 


Pax, ſtone, and ſcald twelve ripe apricots, beat them 
fine in a marble mortar, put to them fix ounces of dou- 
ble refined "ſugar, a pint of ſcalding cream, work it 
through a hair fieve, put it into a tin that has a cloſe 
cover, ſet it in a tub of ice broken ſmall, and a large 
quantity of ſalt put amongſt it, when you ſee your cream 
grow tick round the <dges of your tn, fiir it, and fer it 
in again till it grows quite thick ; when your cream is all 
frozen up, take it out of your tin, and put it into the 
mould you intend it to be turned out of, then put on the 
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Ed, and have ready another tub with ice and falt in as 
before, put your mould in the middle, and lay your ice 
under and over it, let it ſtand four or five hours, dip your 
tin in warm water when you turn it out; if it be ſum- 
mer, you muſt not turn it out till the moment you want 
it: you may uſe any ſort of fruit if you have not apri- 
cots, only obſerve to work it fine. 


To make CLOTTED CREAM» 


Por one tea ſpoonful of earning into a quart of good 
cream; when it comes to a curd, break it very carefully 
with a filver ſpoon, lay it upon a fieve to drain a little, 
pur it into a China ſoup plate, pour over it ſome good 
cream with the juice of raſpberries, damſons, or any kind 
of fruit, to make it a fine pink colour, ſweeten it to your 
taſte, and lay round it a few ſtrawberry leaves:—lIt is 
proper for a middle at ſupper, or a corner at dinner. 


To make HARTSHORN CREAM». 


Taxi ther ounces of beten fhavings, boil them in 


three pints of water till it is reduced to balf a pint, run it 
through a jelly bag, put to it a pint of cream, let it juſt 
boil up, then put it into jelly glaſſes, let it ſtand till it is 
cold by dipping your glaſſes into ſcalding water it will 
flip out whole, then ſtick them all over with flices of 
almonds cut length ways; it eats well with white wine 
Nmery. 


To make RIBAND CREAM. 


Taxt eight quarts of new milk, ſer it on the fire, 
when it is ready to boil put in a quart of good * 
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earn it, and pour it into a large bowl, let it ſtand all 
night, then take off the cream, and lay it on a fieveto 
drain, cut it to the fize of your glaſſes, and lay red, green, 
or coloured ſweetmeats between every layer of cream. 


To male LEMON am 


Takx a pint of ſpring water, the rinds of two lemons, 


pared very thin, and the juice of three, beat the whites of 
fix eggs very well, mix the whites with the water and 

lemon, put ſugar to your taſte, then ſet it over the fire, 
and keep ſtirring it till it thickens, but do not let it boil, 
ſtrain it through a cloth, beat the yolks of fix eggs, put it 


over the fire till it be quite thick, then put it into a bowl 


to cool, * 
To make STEEPLE” CREAM with WINE SOURS. | 


Tax one pint of ſtrong clear calf's foot jelly, the yolks 
of four hard eggs, pounded in a mortar exceeding fine, 


Wo with the juice of a Seville orange, and as much double 
WW refined ſugar as will make it ſweet, when your jelly is 
Vorm put it in, and keep ſtirring it till it is cold, and 


grows as thick as cream, then put it into jelly glaſſes, 


| | the next day turn it out into a diſh with preſerved wine 


fours, ſtick a ſprig of myrtle in the top Gorey pans 
and ſerve it up with flowers round it. 


To make RASPBERRY CREAM. 


Taxs © quart of raſpberries, or raſpberry jam, rub it 
through a hair fieve to take out the ſeeds, mix it well with 


your cream, put it in as much loaf ſugar as will make it 


pleaſant, chen put it into a mill pot to raiſe a froth with 
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a chocolate mill; as your froth. riſes take it off with a 
ſpoon, lay it upon a hair ſicve, when you have got what 
cream in a deep China diſh or punch bowl, put your 
frothed cream upon it as high as it will lie on, then ſtick 
a light flower in the middle, and fend it up.—It is pro- 
per for a middle at ſupper, or a corner at dinner. 


* 


* | LEMON CREAM with PEEL. 


Boz. a pint of cream, when it is half cold put in the 
yolks of four eggs, ſtir it till it is cold, then ſet it over the 
fire, with four ounces of loaf ſugar, a tea ſpoonful of 
grated lemon peel, ſtir it till it is pretty hot, take it off 
the fire and put it in a baſon to cool, when it is cold put 
it into ſwectmeat glaſſes, lay paſte knots or lemon peel cut 
ke long ſtraws, over the tops of your glaſſes. —It is pro- 
per to be put upon a bottom ſalver amongſt jellies and 


ORANGE CREAM. 


Tart the juice of four Seville oranges, and the out 
rind of one, pared exc-eding fine, put them into a toſſing 
pan, with one pint of water, and eight ounces of ſugar, 
beat the whites of five eggs, ſet it over the fire, ſtir it one 
way till it grows thick and white, ſtrain it through a 
gauze ſicve. ſtir it till it is cold, then beat the yolks of five 
eggs exceeding well, put it in your toſſing pan with the 
cream, ſtir it over a very flow fire till it is ready to boil, 
put it into a baſon to cool, and ftir it till it is quite cold, 
then put it into jelly glaſſes; = 3 falver, with 
whips and jellies. b 
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To make BURNT CREAM. 


Bon. a pint of cream with ſugar and a little lemon peel 
ſhred fine, then beat the yolks of fix, and the whites of 
four eggs ſeparately, when your cream is cooled, put in 
your eggs, with a ſpoonful of orange flower water, and 
one of fine flour ; ſet it over the fire, keep ſtirring it till 
it is thick, put it into a diſh; when it is cool ſift a quar- 
ter of a pound of ſugar all over, hold a hot ſalamander 


over it tl it is very brown, and looks like a glaſs plate put 


over your cream. 


To make LA POMPADOUR CREAM. 


Bear the whites of five eggs to a ſtrong froth, put 


them into a toſſing pan, with two ſpoonfuls of orange 
flower water, two ounces of ſugar, ſtir it gently for 


three or four minutes, then pour it into your diſh, and 
pour good melted butter over it, and fend it in hot — 
It is a pretty corner diſh for a ſecond courſe at dinner. 


T. male TEA CREAM. 


1 To half a pint of milk put a quarter of an ounce of 
fine hyſon tea, boil them together, ſtrain the leaves out, 
and put to the milk half a pint of eream, and two tea 


ſpoonfuls of rennet ; ſet it over fome hot embers in the 
difh you fend it to table in, and cover it with a tin plate 
when it is thick it is enough. —Garniſh with ſweetmeats, 
and (end it up. 
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To make KING WILLIAM'S CREAM. 


ou the juice ef roglzegs, or Geer final bemorsy, whe tw 
ed ſugar, and mix it together with two or three drops of 
orange flower water, and five or fix ſpoonfuls of fair ſpring 
water; when all the ſugar is melted, put the whites of the 


eggs into the pan, and the juice, ſet it over a flow fire, 


and keep ſtirring it till you find it thicken, and ſtrain it 


through a coarſe cloth quick into the diſh. 


SNOW and CREAM, @ pretty Supper-Diſh. 


Mats a rich boiled cuſtard, and put it in the bottom 
of your China or glaſs diſh, then take the whites of 
eight eggs, beat with roſe water, and a ſpoonful of tre- 
ble refined ſugar, till it is a ſtrong froth ; put ſome milk 
and water into a broad ſtew pan, and when it boils take 
the froth off the eggs, and lay it on the milk and water, 


| and ler it boil once up; take it off carefully, and lay it 


en your cuſtard. 


To make CREAM CHEESE. 
Por one large ſpoonful of ſteep to five quarts of af- 
terings, break it down light, put it upon a cloth on a 
ſieve bottom, and let it run till dry, break it, cut and 


turn it in a clean cloth, then put it into the fieve again, 


and put on it a two pound weight, ſprinkle a little ſalt 
on it, and let it ſtand all night, then lay it on a board to 


26 | ; 
ripen it between two pewter diſhes in a warm place, 
turn it and put on freſh leaves every day. 


To make a TRIFLE. 


Por three large macaroons in the middle of your 
diſh, pour as much white wine over them as they will 
drink, then take a quart of cream, put in as much ſugar 
as will make it ſweet, rub your ſugar upon the rind of a 
lemon, to fetch out the eſſence, put your cream into a 
pot, mill it to a ſtrong froth, lay as much froth upon a 


put the remainder of your cream into a toſſing pan, with 


a ſtick of cinnamon, the yolks of four eggs well beat, and 


| ſugar to your taſte, ſet them over a gentle fire, ſtir it one 


way till it is thick, then take it off the firc, pour it upon 
your macaroons ; when it is cald put on your frothed 
cream, lay round it different coloured ſweetmeats, and 


ALMOND CUSTARD, 


Swe 0 ad if nds favs toſſing pan, a ſtick of 
cinnamon, a blade or two of mace, boil it and ſet it to 
cool, blanch two ounces of almonds, beat them fine in a 
marble mortar with roſe water, if you like a ratafia taſte 
put in a few apricot kernels, or bitter almonds, mix them 
with your cream, ſweeten it to your taſte, ſet it on a flow 


boil it will curdle, pour it into cups, &c. 


or" 7-1-5206 


fire, keep ſtirring it till it is pretty thick, if you let it 3 


* 
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and rubbed through a ſieve, let them boil a good while, 
then take out the peel and a little of the liquor, ſet it to 
cool, pour the reſt into the diſh you intend for it; beat 
four yolks and two whites of eggs, mix them with your 
cool liquor, ftrain them into your diſh, ſtir them well up 
together, ſet them on a flow fire, or boiling water to bake 
12 a cuſtard; when it is enough, grate the rind of a 
lemon all over the top; you may brown it over with a 


w—_ ww uw ww uu ee qq09 9 MH G5 5» 


To make ORANGE CUSTABDS.. ; 


Bom the rind of half a Seville orange add at 
beat it in a marble mortar till it is very fine, put to it - 
one ſpoonful of the beſt brandy, the juice of a Seville 
orange, four ounces of loaf fugar, and the yolks of four 
eggs, beat them all together ten minutes, then pour in 


by degrees a pint of boiling cream, keep beating them 
till they are cold, put them into card ap and fe 
them in an earthen diſh of hot water, let them till 
| they are ſet, then take them out, and ſtick preſerved 
orange on the top, and ferve them up either hot or cold. 
c 2298 * 


for ſupper. 


* 
To male LIMO CUSTARDS. 
Teams pint of white e 
| refined ſugar, the juice of two lemons, the out rind of | 
[ 
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To make a common CUSTARD. 


Taxx a quart of good cream, ſet it over a flow fire, 
with a little cinnamon; and four ounces of ſugar z when 


it is boiled take it off the fire; beat the yolks of eight 


eggs, put to them a ſpoonful of orange flower water to 


prevent the cream from crackigg, ſtir them in by degrees 


as your cream cools, put ti —_— ow _—— 
ſtir them carefully one way r 
put it into cups, and ſerve them up. 


To make a BEEST CUSTARD. 


Town o whe of the beeſt, ſet it over the fire, with a 
little cinnamon, or three bay leaves, let it be boiling hot, 


then take it- off, and have ready mixed one ſpoonful of 


flour, and a ſpoonful of thick cream, pour your hot beeſt 

upon it by degrees, mix it exceeding well together, and 
- thn eee you nope 0 Es EY 
or cups to bake it. 


To make an APPLE FLOATING ISLAND. 


Baz fix or eight very large apples, when they are 


with the back of a wooden ſpoon, then beat it up light 
with fine ſugar, well ſifted, to your taſte ; beat the whites 
of four eggs with orange flower water in another bowl 
till it is a light froth, then mix it with your apples a lit- 
tle at a time till all is beat together, and exceeding light ; 
make a rich boiled cuſtard, and put it in a China or glaſs 


diſh, and lay the apples all over it.—Garniſh with cur. 


rant jelly, or what you pleaſe. 1 


cold peel and core them, rub the pulp through a ſieve 


0 rn oo ol aS 


ſpoonful of orange flower water, beat them all together 


pint of boiling cream, let it ſtand two hours, then take 
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To male ram BUTTER. 


Taxx the yolks of four eggs boiled hard, a quarter of 
a pound of butter, beat two ounces of ſugar in a large 


to a fine paſte, let it ſtand two or three hours, then rub 
it through a cullender upon a plate ; it looks very pretty. 


To make ALMOND CHEESE CAKES. 


Taxt four ounces of Jordan almonds, blanch them, 
and put them into cold water, beat them with roſe water 
in a marble mortar, or wooden bowl, with a wooden peſ- 
tle, put to it four ounces of ſugar, and the yolks of four 
eggs beat fine, work it in a mortar or bowl till it becomes 
white and frothy, then make a rich puff paſte, which 
muſt be made thus: Take half a pound of flour, a quar- 
ter of a pound of butter, rub a little of the butter into 
the flour, mix it ſtiff with a little cold water, then roll 
your paſte ſtraight out, ſtrew over a little flour, and lay 
over it in thin bits one third of your butter, throw a lit- 
tle more fleur over the butter, do ſo for three times, then 
ö r 
them, and bake them in a gentle oven. | 

N 
To make BREAD CHEESE CAKES. 


SLICE a penny loaf as thin as poſſible, pour on it a 


— — ä — + — 


eight eggs, half a pound of butter, and a nutmeg grated, 
beat them well together, put in half a pound of currants 
n rr 


* * M * 
7 
* * 


Pt 


brandy, GO INES I O02 ge Wenn wilds ty 
or petty pans. 


To make CITRON CHEESE CAKES, 


„Bo a quart of cream, beat the yolks of four eggs, 
mix them with your cream when it is cold, then ſet it 
on the fire, let it boil till it curds, blanch ſome almonds, 
cream, with a few Naples biſcuits, and green citron ſhred 
fine, ſweeten it to your tafte, and bake them in tea cups. 


To make RICE CHEESE CAKES. | ful 


| Bort. four ounces of rice till tender, put it upon a || ©" 
_ Heve to drain, put in four eggs well beaten, half a pound bre 
uf butter, half a pint of cream, fix ounces of ſugar, a nut- gy 


meg grated, and a glaſs of rataſia water or brandy : beat 1 


| them all together and bake them in raiſed cruſt 


To make CURD CHEESE CAKES. 8 


Tax half a pint of good curds, beat them with four 
eggs, three ſpoonfuls of rich cream, half a nutmeg, one 
ſpoonful of ratafia, roſe, or orange water, put to them a 
quarter of a pound of ſugar, half a pound of currants 
well waſhed and dried before the fire, mix them all well 
together, and bake it in petty pans, with a good cruſt 


To make ORANGE CRUMPETS. 


Taxz a pint of cream, and a pint of new milk, warm 
it, and put in it a little runnet, when it is broke ſtir it 
gent lay it on » cloth to drain all night, and hep take 


the rinds of three oranges, boiled as for preſerving in 
them with the curd, and eight eggs in a mortar, a little 
nutmeg, the juice of a lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with butter, 
; ' when they are baked turn them out, and put fack and 

ſugar over them. Some put flices of preſſed oranges 
| [among them. 


To make CHEESE CAKES. 


SET a quart of new milk near the fire, with a ſpoon- 

Ful of runnet, let the milk be blood warm when it is broke, 
drain the curd through a coarſe cloth, now and then 
break the curd gently with your fingers, rub into the 
curd a quarter of a pound of butter, a quarter of a pound 

of ſugar, a nutmeg and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, one ounce 

of almonds well beat, with two ſpoonfuls of roſe water, 
and two of ſack, clean fix ounces of currants very well, 
put them into your curd, and mix them all well to- 

gcther. 4 


To male CURD PUFFS. 


Taxs two quarts of milk, put a little runnet in it, 
when it is broke put it in a coarſe cloth to drain, then rub 
the curd through a hair fieve, with four ounces of butter 
beat, ten ounces of bread, half a nutmeg, and a lemon 
peel grated ; a ſpoonful of wine, and ſugar to your taſte, 
rub your cups with butter, and bake them a little more 
than half an hour, 


To make EGG CHEESE. 


BEAr ſix eggs well, put them into three gills of ne. 
milk, ſugar, cinnamon, and lemon peel, to your taſte, 
ſet it over the fire, keep ſtirring it, and ſqueeze a quar 
ter of a lemon in it, to turn it to cheeſe, let it run int, 
what ſhape you would have it, when it is cold turn i 
out, pour over it a little almond cream, made of ſweet 
almonds beat fine with a little cream, then put them into 
a pint of cream, let it boil and ſtrain it, put to it the 
yolks of three eggs well beat, ſet it over the fire, and me 

it like a cuſtard. 


To make @ LOAF ROYAL. 


Taxx #French roll, raſp it, cut off the bottom cry 
lay it in a pan, with the bottom upwards, boil a pint of 
cream, put to it the yolks of two eggs, a little cinnamon 
orange flower water, and ſugar to your taſte, whet 
it is cold pour it upon the roll, let it ſtand in all night ti 
ſteep, then make a very good cuſtard of cream, a little 
ſack, orange flower water, and ſugar, put the roll into; 
diſh, with ſome good paſte round the edge, and po 
the cuſtard upon it; you may lay lumps of marrow in the 
cuſtard, and ftick long flips of citron and orange x 
Tc 
bake it. 


To make a PRINCE LOAF. 

Taxt ſmall French rolls, about the fize of an egg 
eut 2 ſmall round hole in the top, take out all the crumb 
fill them with almond cuſtard, lay over it currant jelly 
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in thin ſlices, beat the white of an cex and double refin- 
ed ſugar toa froth, and ice them all over with it ; five is 
a pretty diſh, 


To make a DRUNKEN LOAF. 


Taxx a French roll hot out of the oven, raſp it and 
pour a pint of red wine upon it, and cover it cloſe up 
for half an hour, boil one ounce of macaroni in water till 
it is ſoft, and lay it upon a ſieve to drain, then put the 
ſize of a walnut of butter into it, and as much thick 
cream as it will take, then ſcrape in fix ounces of Parme- 
fan cheeſe, ſhake it about in your toſſing pan, with the 
macaroni, till it be like a fine cuſtard, then pour it hot 
upon your loaf : brown it with a ſalamander, and ferve 
k - 2 pretty diſh for ſupper. 


To make sxow BALLS. 


Pare five large baking apples, take out the cores with 
a ſcoop, fill the holes with orange or quince marmalade, 
then make a little good hot paſte, and roll your apples 
in it, and make your cruſt of an equal thickneſs and put 
them in a tin dripping pan, bake them in a moderate 
oven, when you take them out, make icing for them the 
ſame way as for a plumb cake, and ice them all over with 
it, about a quarter of an inch thick, ſet them a good 
diſtance from the fire till they are hardened, but take care 
you'do not let them brown, put one in the middle of a 
China diſh, and the other five round it; garniſh with 
green ſprigs and ſmall flowers. — They are proper for a 
* COT ; 


To make £GG CHEESE. .J. 
Bear ſix eggs well, put them into three gills of new 
milk, ſugar, cinnamon, and lemon peel, to your taſte, 
et it over the fire, keep ſtirring it, and ſqueeze a quar- 
ter of a lemon in it, to turn it to cheeſe, let it run into 
what ſhape you would have it, when it is cold turn it 
out, pour over it a little almond cream, made of ſweet 
almonds beat fine with a little cream, then put them into 
a pint of cream, let it boil and ſtrain it, put to it the 
yolks of three eggs well beats fat.over the fior, and mak 
it like a cuſtard. 


To make a LOAF ROY AL. 


Tak a French roll, raſp it, cut off the bottom cruſt, 
lay it in a pan, with the bottom upwards, boil a pint of 
cream, put to it the yolks of two eggs, a little cinnamon, 
orange flower water, and ſugar to your taſte, when 
it is cold pour it upon the roll, let it ſtand in all night to 
fteep, then make a very good cuſtard of cream, a little 
ſack, orange flower water, and ſugar, put the roll into a 
diſh, with ſome good paſte round the edge, and pour 
the cuſtard upon it; you may lay lumps of marrow in the 
cuſtard, and ſtick long flips of citron and orange peel 
ccc 
| bake it. 


To make a PRINCE LOAF. | 
Tax fmall French rolls, about the ſize of an egg 
eut a ſmall round hole in the top, take out all the crumb, 8 
| fill them with almond cuſtard, lay over it currant jelly, 
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in thin ſlices, beat the white of an ä 
ed ſugar to a froth, and ice them all over with it; five is 


a pretty diſh, 


To make a DRUNKEN LOAF. 


to Tanz French roll hot out of che oven, raſp it and 
i pour a pint of red wine upon it, and cover it cloſe up 

for half an hour, boil one ounce of macaroni in water till 

it is ſoft, and lay it upon a fieve to drain, then put the 

ſize of a walnut of butter into it, and as much thick 

cream as it will take, then ſcrape in fix ounces of Parme- 
ſan cheeſe, ſhake it about in your toſling pan, with the 

macaroni, till it be like a fine cuſtard, then pour it hot 

upon your loaf : brown it with a ſalamander, and ſerve 

it up. —lt is a pretty diſh for ſupper. 


To make sxo.] BALLS. 


Part five large baking apples, take out the cores with 
a ſcoop, fill the holes with orange or quince marmalade, 
le then make a little good hot paſte, and roll your apples 
all in it, and make your cruſt of an equal thickneſs and put 
ur them in a tin dripping pan, bake them in a moderate 
hell oven, when you take them out, make icing for them the 
el fame way as for a plumb cake, and ice them all over with 
ul it, about a quarter of an inch thick, ſet them a good 

F diſtance from the fire till they are hardened, but take care 
you do not let them brown, put one in the middle of a 
China diſh, and the other five round it; garniſh with 
green ſprigs and ſmall flowers.—They are proper for a 
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To make FRIED TOAST. | 


Cvr a flice of bread about half an inch thick, ſteep it 
in rich cream, with ſugar and nutmeg to your taſte, 
when it is quite ſoft put a good lump of butter into a 
toſſing pan, fry it a fine brown, lay it on a diſh, — 
ſauce over it, and ſerve it up. 


- Aa. OD DOD Po > > 
CHAP. 
'Obſervations upon CAKES, 

UW HEN make any kind of cakes, be fare that you 
eggs well, and do not leave them till you have finiſhed 
the cakes, or elſe they will go back again, and your cakes 
will not be light: if your cakes are to have butter in, 
your ſugar, for if you beat it twice the time it will not 
anſwer ſo well: as to plumb cake, feed cake, or rice cake, 
+ It 1s beſt to bake them in wooden garths, for if you bake 


them in either pot or tin they burn the outſide of the 
cakes, and confine them fo that the heat cannot penetrate 


your cake, and follow the directions of your receipt, for 


article belonging to every kind of cake, yet the manage- 
ment and the oven muſt be left to the maker's care. 


— 


get the things ready before you begiu, then beat your 


take care you beat it to a fine cream before you put in 


into the middle of your cake, and prevents it from riſing; | 
bake all kinds of cakes in an oven, according to the fize of 


though care hath been taken to weigh and meaſure every 
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To make a BRIDE CAKE. 


Tart four pounds of fine flour well dried, four pounds. 
of freſh butter, two pounds of loaf ſugar, pound and fift 
fine a quarter of an ounce of mace, the ſame of nut- 
megs 3 to every pound of flour put eight eggs, waſh four 
pounds of currants, pick them well, and dry them before 
the fire, blanch a pound of ſweet almonds, and cut them 
length ways very thin, a pound of citron, one pound of 
candied orange, the ſame of candied lemon, half a pint 
of brandy ; firſt work the butter with your hand to a 
cream, then beat in your ſugar a quarter of an hour, 
beat the whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your yolks half an 
hour at leaſt, and mix them with your cake, then put in. 
your flour, mace, and nutmeg, keep beating it well till 
your oyen is ready, put in your brandy, and beat your 
currants and almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from running 
out, rub it well with butter, put in your cake, and lay 
your ſweetmeats in three layers with cake betwixt every 
layer, after it is riſen and coloured, cover it with paper 
before your oven. is ſtopped up; it will take three hours 


To make ALMOND ICING for the BRIDE CAKE. 


Baar the whites of three eggs to a ſtrong froth, beat 

2 pound of Jordan almonds very fine with roſe water, 

mix your almonds with the eggs lightly together, a pound 

of common loaf ſugar beat fine, and put it in by degrees; 

when your cake is enapgh, whe tent, and lay your xng 
on, * it in to brown. 
M 3 


To make SUGAR 1CING for the BRIDE CAKE. 


Bar two pounds of double refined ſugar, with two 
ounces of fine ſtarch, fift it through a gauze ſieve, then 
beat the whites of five eggs with a knife upon a pewter 
diſh half an hour ; beat it in your ſugar a little at a 
time, or it will make the eggs fall, and will not be ſo good 
2 colour, when you have put in all your ſugar, beat it 

half an hour longer, then lay it on your almond icing, 
and, ſpread it eyen with a knife ; if it be put on as ſoon 
as the cake comes out of the oven it will be hard by the 
time the cake is cold. , 


To make a good PLUMB CAKE. 


Tart a pound and a half of fine flour well dried, a 
pound and a half of butter, three quarters of a pound of 
currants waſhed and well picked, ſtone half a pound of 
raiſins, and flice them, eighteen ounces of ſugar beat and 
fifted, fourteen eggs, leave out the whites of half of them, 
ſhred the peel of a large lemon exceeding fine, three 
_ ounces of candied orange, the fame of lemon, a tea 
" Fpeonful of beaten mace, half a nutmeg grated, a tea 
cupful of brandy, or white wine, four ſpoonfuls of 
orange flower water; firſt work the butter with your 
hand to a cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with your 
ſugar and butter, and put in your flour and ſpices; when 
your oven is ready, mix your brandy, fruit, and ſweet- 


meats lightly in, then put in your hoop, and ſend it to 


the oven : it will require two hours and a half baking, 
It will take an hour and a half beating, 
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To make a rich $EED CAKE. 


Takx a pound of flour well dried, a pound of butter, 


| 2 pound of loaf ſugar beat and ſifted, eight eggs, two 


ounces of caraway ſeeds, one nutmeg grated, and its 
weight of cinnamon ; firſt beat your butter to a cream, 
then put in your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, then 


| beat the yolks half an hour, put to it the whites, beat in 


your flour, ſpices, and ſeeds, a little before it goes to the 
oven; put it in the hoop and bake it two hours i 
quick oven, and let it ftand twa hours. —It will take 
hours beating. 


To make a WHITE PLUMB CAKE. 


To two pounds of flour well dried take a pound of 
ſugar beat and ſifted, one pound of butter, a quarter of 
an ounce of mace, the ſame of nutmeg, fixteen eggs, two 
pounds and a half of currants, picked and waſhed, half a 
pound of candied lemon, the ſame of ſweet almonds, half 
2 pint of fack, or brandy, three ſpoanfuls of orange flow-. 
er water, beat your butter to a cream, put in your ſugar, 
beat the whites of your eggs half an hour, mix them with 
your. ſugar and butter, then beat your yolks half an hour, 
mix them with your whites, it will take two hours beat- 


ing, put in your flour a little before your oven is ready, 
mix your currants and all your other ingredients lightly 

in, juſt when you put T 
bake it. 
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| To make little PLUMB CAKES. 


TAKE a pound of flour, rub into it half a pound of but- 
ter, the ſame of ſugar, a little beaten mace ; beat four 
eggs very well (leave out half the whites) with three 
ſpoonfuls of yeaſt, put to it a quarter of a pound of warm 
cream, ſtrain them into your flour, and make it up light, 
ſet it before the fire to riſe ; juſt before you ſend it to 
the oven put in three quarters of a pound of currants. 


To make ORANGE CAKES. 


Taxx Seville oranges that have very good rinds, quan- 


ter them, and boil them in two or three waters until 
they are tender, and the bitterneſs is gone off, ſcum them, 


then lay them on a clean napkin to dry, take all the ſeeds 


and ſkins out of the pulp with a knife, ſhred the peels 
fine, put them to the pulp, weigh them, and put rather 
more than their weight of fine ſugar into a toſling pan, 
with juſt as much water as will diſſolve it, boil it till it 
becomes a perfect ſugar, then by degrees put in your 
orange peels and pulp, ſtir them well before you ſet them 
on the fire, boil it very gently till it looks clear and thick, 


then put it into flat bottomed glaſſes, ſet them in a ſtove, 


and keep a conſtant moderate heat to them, when they 
are candicd on the top turn them out upon glaſſes. 
N. B. You may make lemon cakes'the ſame way, 


To make LEMON CAKES @ ſecond way. 


Bear the whideo of ten eggs with a whiſk for an hour, 
with three ſpoonfuls of roſe or orange flower water, then 
put in one pound of loaf ſugar beat and ſiſted, with the 


ks 31 A _ »* -i& 


a 


» = 


2 


een e 9 


ö 
* 
i 
* 
1 


yellow rind of a lemon grated into it; when it is well 
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mixed put in the juice of half a lemon and the yolks of 
ten eggs beat ſmooth, and juſt before you put it into the 
oven ſtir in three quarters of a pound of flour; butter 
your pan, and one hour will bake it in a moderate oven. 


To make RICE CARE. 


them exceeding well near an hour with a whiſk, then 
beat the yolks half an hour, put to your yolks ten ounces 
of loaf ſugar fifted fine, beat it well in, then put in half 
a pound of rice flour, a little orange water or brandy, the. 
rinds of two lemons grated, then put in your whites, 
beat them all well together for a quarter of an hour, then 
put them in a hoop, and ſet them in a quick oven for 
half an hour. 


To make RATAFIA CAKES. 


Tart half a pound of ſweet almonds, the ſame quan» 
tity of bitter, blanch and beat them fine in orange, roſe, 
or clear water, to keep them from oiling, pound and fif: 


a pound of fine ſugar, mix it with your almonds, have 


ready, very well beat, the whites of four eggs, mix them 
lightly with the almonds and fugar, put it in a preſerving * 
pan, and ſet them on a moderate fire, keep ſtirring it 
quick one way until it is pretty hotz when it is a little 
cool, roll it in ſmall rolls, and cut it in thin cakes, dip 
your hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on ſugar 
papers, and ſift a little fine ſugar over them juſt as you 
NM 


- 
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To make RATAFIA CAKES @ ſecond way. 


Taxe one pound and a half of ſweet almonds, and 
half a pound of bitter almonds, beat them as fine as pol- 
fible with the whites of two eggs, then beat the whites 
of five eggs to a ſtrong froth, ſhake in lightly two pounds 
and a half of fine loaf ſugar beat and ſifted very fine, 
drop them in little drops, the ſize of a nutmeg on cap 
paper, and bake them in a flack oven. 


To make SHREWSBURY EARES., 


Tax half a pound of butter, beat it to a eream, then 
put in half a pound of flour, one egg, fix ounces of loaf 
ſugar beat and ſifted, half an ounce of caraway ſeeds 
mixed into a paſte, roll them thin, and cut them round 
with a ſmall glaſs, on little tins, prick them and lay them 
on ſheets of tin, and bake them in a flow oven. 


To make SHREWSBURY CAKES a ſecond way. 


Jo a pound of butter beat and fift a pound of double 
refined ſugar, a little mace, and four eggs, beat them all 
together with your hand till it is very light, and looks 
curdling, then ſhake in a pound and a half of fine flour, 
roll it thin, and cut it into little cakes with a. Un, ond 
bake them. 


To make BATH CAKES. 


Rus half a pound of butter into a pound of flour, and 
one ſpoonful of good barm, warm ſome cream, and 
make it into a light paſte, ſet it to the fire to riſe, when 
vou make them up take four ounces of caraway comfits, 
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work part of them in, and ſtrew the reſt on the top, 
make them into a round cake, the ſize of a French roll, 
bake them on ſheet tins, and ſend them in hot for 
breakfaſt. 


To make QUEEN CAKES. 


Tax a pound of loaf ſugar, beat and ſift it, a pound 
of flour well dried, a pound of butter, eight eggs, half 
2 pound of currants waſhed and picked, grate a nutmeg, 
the ſame quantity of mace and cinnamon, work your 
butter to a cream, then put in your ſugar, beat the 
whites of your eggs near half an hour, mix them with 
your ſugar and butter ; then beat your yolks near half 
an hour, and put them to your butter; beat them exceed- 
ing well together, and put in your flour, ſpices, and the 
currants; when it is ready for the oven bake them in 
tins, and duſt a litde ſugar over them. 


To make a common 'SEED CAKE. 


Tart two pounds of flour, rub it into half a pound *' 
of powdered ſugar, one ounce of caraway ſeeds beaten, 
have ready a pint of milk, with half a pound of butter 
melted in it, and two ſpoonfuls of new barm, make it up- 
into a paſte, ſet it to the fire to riſe, flour your tin, and | 
bake it in a quick oven. 22 


To male CREAM CAKES, 


Bua r the whites of nine eggs to a ſtiff froth, then ſtir 


it gently with a ſpoon, for fear the froth ſhould fall, and l 
grate che rinds of two lemons, to every white of an egg 
ſhake in ſoftly a ſpoonful of double refined ſugar ſifted. 
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fine, lay # wet ſheet of paper on a tin, and drop the froth | 
in little lumps on it with a ſpoon a ſmall diſtance from 
each other, and ſift a good quantity of ſugar over them, 
ſet them in an oven after brown bread, make the oven 
. cloſe up, and the froth will riſe, when they are juſt colour- 
ed they are baked enough, take them out and put two 
bottoms together, and lay them on a ſieve, then ſet them 
in a cool oven to dry.— Lou may lay raſpberry jam, or 
lay other forts of ſweetmeats betwixt them, before you 
cloſe the bottom together to dry. 


To ls little CURRANT CAKES. 


Tax one pound and a half of fine flour, dry it well 
before the fire, a pound of butter, half a pound of fine 
loaf ſugar well beat and ſifted, four yolks of eggs, four 
ſpoonfuls of roſe water, four ſpoonfuls of ſack, à little 
- . mace, and one nutmeg grated ; beat the eggs very well, and 
put them to the roſe water and fack, then put to it the 
fugar and butter; work them all together, ſtrew in the 
currants and the flour, being both made warm together 
before. This quantity will make fax or eight cakes ; bake 
them pretty criſp, and a fine brown. 


To make PRUSSIAN CAKES. 


TaKE a pound of ſugar beat and ſifted, half a pound 
of flour dried, and ſeven eggs, beat the yolks and whites 
ſeparate, the juice of one lemon, the peel of two grated 
very fine, half a pound of almonds beat fine with roſe 
water; as ſoon as the whites are beat to a froth, put in 
all the things except the flour, and beat them together 
for half an hour, juſt before you ſet it in the oven ſhake 
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in the flgur.—N, B. The whites and yolks muſt be beat 
— will be quite heavy. 


To mile © Cars wither Jeter. 


Bx Ar eight eggs half an hour, have ready pounded and 
fifted a pound of loaf ſugar, ſhake it in, and beat it 
half an hour more; put to it a quarter of a pound of 
ſweet almonds beat fine, with orange flower water, grate 
the rind of a lemon into the almonds, and fqueeze in the 
Juice of a lemon, mix them all together, and keep beat- 


ing them till the oven is ready, and juſt before you ſet 


it in put to it three quarters of a pound of warm dry 
fine flour; rub your hoop with butter; an hour and a 
half will bake it. 


Toa make BARBADOES JUMBALLS. 


Bear very light the yolks of four eggs and the whites 
of eight with a ſpoonful of roſe water, and duſt in a 
pound of treble refined ſugar, then put in three quarters 
of a pound of the beſt fine flour, ſtir it lightly in, greaſe 
your tin ſhects, and drop them in the ſhape 4 
roon, and hs them nicely. 


To make CRACKNELLS. 


Toa pound of flour put a pound of butter, fix eggs 
(leaving out tLe whites) three quarters of a pound of 
powder ſugar, a glaſs of water, a little lemon peel chop- 
ped very fine, and dried orange flowers; work it well 
together, then cut it into pieces of what bigneſs you 
pleaſe to bake, and glaze them with ſugar. 
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To male LIGHT WIGS. 


Is ds amet + recent of tos en rathets 
pint of milk made warm, mix in it two or three ſpoon- 
fuls of light barm, cover it up, ſet it half an hour by the 
fire to riſe, work in the paſte four ounces of ſugar, and 
four ounces of butter, make it into wiggs with as little 
flour as poſſible, and a few ſeeds ; ſet them in a quick 
oven to bake. 


To make MACAROONS. 


Jo one pound of blanched and beaten ſweet almonds 
putone pound of ſugar, and alittle roſe water to keep them 
from boiling, then beat the whites of ſeven eggs to a 
froth, put them in and beat them well together, drop 
them on wafer paper, grate ſugar over them, and bake 
them. | 


To make SPANISH BISCUITS. 


Bar the yolks of eight eggs near half an hour, then 
heat in eight ſpoonfuls of fugar, beat the whites to a 
ſtrong froth, then beat them very well with yolks and 
ſugar near half an Þour, put in four fpoonfuls of flour, 
To make SPONGE BISCUTTS.. 

Br ar the yolks of twelve eggs half an hour, put in = 
pound and a half of ſugar beat and fifted, whiſk it well 
till you fee it riſe in bubbles, beat the whites to a ſtrong 
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fourteen ounces of flour, with the rinds of two lemons 
grated, bake them in tin moulds buttered, or coffins ; 
they require an hot oven, the mouth muſt not be ſtopped, 
when you put them into — 
3 


To male LEM ON BISCUITS. 


Bear very well the yolks of ten eggs, and the whites 
of five, with four ſpoonfuls of orange flower water, till 
they froth up, then put in a pound of loaf ſugar ſifted, 
beat it one way for half an hour or more, put in half a 
pound of flour with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake it ma 
quick oven, but do not ſtop up the mouth at the firſt for 
fear it ſhould ſcorch, duſt it with ſugar before EE 

* 


To make DROP BISCUITS. 


BEAT the yolks of ten eggs, and the whites of fix, with 
one ſpoonful of roſe water, half an hour, then put in ten 
ounces of loaf ſugar beat and ſifted, whiſk them well for 
half an hour, then add one ounce of caraway feeds cruſh- 
ed a little, and fix ounces of fine flour, whiſk in your 
ö 
in a moderate oven. 


To make common BISCUITS. 
BEAT eight eggs half an hour, put in a pound of ſugar 
it an hour till it looks light, then put in a pound of four 
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| with a little roſe water, and bake them in tins, or on 
A 


To male WAFERS. 


| Tax two ſpoonfuls of cream, two of ſugar, the ſame 


of flour, and one ſpoonful of orange flower water, beat 
them well together for half an hour, then make your 
wafer tongs hot, and pour a little of your batter in to 
cover your irons, bake them on a ſtove fire, as they are 
baked roll them on a ſtick like a ſpiggot, as ſoon as they 
are cold they will be very criſp ; they are proper for tea, 
or to put upon a ſalver to eat with jellies. | 


To make LEMON PUFFS, 


Bear a pound of double refined ſugar, ſift it through 


a fine ſieve, put it in a bowl with the juice of two lemons z 
beat them well together, then beat the white of an egg 


to a very high froth, put it in your bowl, beat it half an 


hour; then put in three eggs, with two rinds of lemons 


b grated, mix it well up, duſt your papers with ſugar, drop 


on the puffs in ſmall drops, and b#ke them in a moderate 


oven. 


To make CHOCOLATE PUEFS. 


BAr and ſift half a pound of double refined ſugar, 
ſcrape into it one ounce of chocolate very fine, mix them 
together, beat the white of an egg to a very high froth, 
then ſtrew in your ſugar and chocolate; keep beating it 
till it is as {tiff as paſte, ſugar your papers, and drop them 
on about the fize of a ſixpence, and bake thens iy 8 very 
flow oven. 


— ad wad - — a 


ENGLISH „2 257 
To make ALMOND PUFFS, 


Banc two ounces * 
with orange flower water, beat the whites of three eggs 
to a very high froth, then ſtrew in a little fifted ſugar, 
mix your almonds with your ſugar and eggs, then add 
more ſugar, till it is as (tiff as paſte, lay it in cakes, and 
bake it on paper, ina cool oven. | 


To make PICKLETS. 


Tak three pounds of flour, make a hole in the middle 
as much milk and a little ſalt as will make it into a light 
paſte, pour your milk and bran into the middle of your 
flour, and ſtir a little of your flour into it, then let it ſtand 
all night, and the next morning work all the flour into 
- * the barm, and beat it well for a quarter of an hour, then 
let it ſtand an hour; after that take it out with a large 
ſpoon, and lay it on a board well dufted with flour, and 
dredge flour over them ; pat it with your hand, and bake 
them upon your bake tone. 


To make FRENCH BREAD. 


 Taxs a quarter of a peck of flour, one ounce of but» 
ter melted in milk and water, mix two or three ſpoonfuls 
of barm with it, ſtrain it through a fieve, beat the white of 

an egg, put in your water with a little ſalt, work it up to 
a light paſte, put it into a bowl, then pull it into pieces, 
let it ſtand all night, then work it well up again, cover 
it, and lay it on a dreſſer for half an hour, then work all 


the pieces ſeparate and make them into rolls, and ſet them 
in the oven. 
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To make WHITE BREAD» 


To a gallon of the beſt flour put fix ounces of butter, 
half a pint of good yeaſt, a little ſalt, break two eggs 
into a baſon, but leave out one of the whites, put a fpoon- 
ful or two of water to them, and beat them up to a froth 
and put them in the flour, have as much new milk as will 
wet it, make it juſt cream, and mix it up, lay a handful 
of flour and drive it about, holding one hand in the 
dough, and driving it with the other hand till it is quite 


fire, and cover it with a cloth, and let it ſtand an hour 


ſet them in the oven, and prick them with a fork; if 
an hour will bake them. 
To make TEA CRUMPETS. 


Bar two eggs very well, put to them a quart of warm 
milk and water, and a large ſpoonful of barm : beat in as 
much fine flour as will make them rather thicker than a 
common batter pudding, then make your bake ſtone very 
hot, and rub it with a little butter wrapped in a clean 


linen cloth, then pour a large ſpoonful of batter upon 


your ſtone, and let it run to the fize of a tea ſaucer; turn 


it, and when you want to uſe them roaſt them very criſp 
and butter them. 


light, then put it in your pan again, and put it near the | 
and a quarter; make your rolls ten minutes before you 


they are the bigneſs of a French roll, three quarters of 
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CHAP. XII. 
LITTLE SAVOURY DISHES. 


Te rages PIGs' FEET and EARS. 


Bol. your feet and ears, then ſplit your feet down the 


middle, and cut the ears in narrow flices, dip them in 
batter and fry them a good brown, put a little beef gravy 


into a toſſing pan, with a tea ſpoonful of lemon pickle, 
a large one of muſhroom catchup, the ſame of browning, 


and a little falt, thicken it with a lump of butter rolled 


1 in flour, and put in your feet and ears, give them a gen- 


tle boil, and then lay your feet in the middle of your diſh, 
and the ears round them, ſtrain your gravy and pour it 
over.—Garniſh with curled parſley.—lIt is a pretty cor- 
ner diſh for dinner. | 


To make a SALMAGUNDIE. 


Taxs the white part of a roaſted chicken, the yolks of 
four boiled eggs, and the whites of the ſame, two pickled 


| herrings, and a handful of parſley, chop them ſeparately 


exceeding ſmall, take the ſame quantity of lean boiled 
ham ſcraped fine, turn a China baſon upſide down in the 
middle of a diſh, make a quarter of a pound of butter in 
the ſhape of a pine apple and ſet it on the baſon bottom, 
lay round your baſon a ring of ſhred parſley, then a ring 
of yolks of eggs, then whites, then ham, then chickens, 
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upon it, with the tails up to the butter, and the heads 
lying on the edge of the diſh ; lay a few capers, and 
three or four pickled oyſters round your diſh, and ſend 
it up. | | 


SALMAGUNDIE @ ſecond way. 


Chor all the ingredients as for the firſt, mix them 


well together, and put in the middle of your diſh a large 


Seville orange, and your ingredients round it, rub a lit- 


tle cold butter through a ſieve, and it will curl, lay it in 


Jumps on the meat; ſtick a ſprig of curled parſley on 


your butter, and ſerve it up. 


To roof a CALF'S HEART. 


Maxx a forcemeat with the crumbs of half a penny 


| loaf, a quarter of a pound of beef ſuet ſhred ſmall, or but- 
ter, chop a little parſley, ſweet marjoram, and lemon peel, 


mix it up with a little nutmeg, pepper, ſalt, and the 
yolk. of an egg, fill your heart, and lay over the ſtuſſing 
2 caul of veal, or writing paper to keep it in the heart, 


lay it in a Dutch oven, keep turning it, and roaſt it tho- } 


roughly ; when you dith it up pour over it good melted 
butter, lay flices of lemon round it and fend it to the 
table, | 


To dreſs @ Did of Laws ws. 


SxIN the ſtones and ſplit them, lay them on a dry 
cloth with the ſweetbreads and liver, and dredge them 
well with flour, and / them in boiling lard or butter a 
light brown, then lay them on a ſieve to dry; fry a good 
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quantity of parſley, lay yotir bits on the diſh, and the 


| parſley in lumps over it; pour melted butter round them. 


To fricaſſee caLx's FEET. 


Bon. your feet, take out the bones, and cut the meat 


in thin flices, and put it into a toſſing pan, with half a 


pint of good gravy, boil them a little, and then put in a 
few morels, a tea ſpoonful of lemon pickle, a little muſh- 


room powder, or pickled muſhrooms, the yolks of four 


eggs boiled hard, and a little falt, thicken with a little 


butter rolled in flour, mix the yolk of an egg, with a tea 


cupful of good cream, and half a nutmeg grated, put it 


in, and ſhake it over the fire, but do not let it boil, it 


will curdle the milk :—garnith with lemon and curled 
parſley. 


CHICKENS in SAVOURY JELLY. 


RoasT two chickens, then boil a gang of calf's feet 
to a ſtrong jelly, take out the feet, ſkim off the fat, beat 
the whites of three eggs very well, then mix them with 
half a pint of white wine vinegar, the juice of three le- 
mons, a blade or two of mace, a few pepper corns, and 
a little ſalt, put them to your jelly; when it has boiled 
five or fix minutes, run it through a jelly bag ſeveral 
times till it is very clear, then put a little in the bottom 


| of a bowl that will hold your chickens, when they are 


cold, and the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the reſt of 
your jelly, which you muſt take care to keep from ſetting. 

(fo that when you pour it into your bowl it will not 
break) let it ſtand all night, the next day put your baſan 


into warm water, pretty near the top; as ſoon as you 
find it looſe in the baſon, lay your diſh over it, and turn 
it out upon it. | 


PIGEONS in SAVOURY JELLY. 


RoasT your pigeons with the head and feet on, put a 
ſprig of myrtle in their bills, make a jelly fcr them the 
ſame way as for the chickens, pour a little into a baſon, 
when it is ſet lay in the pigeons with their breaſts down, 
fill up your bowl with jelly, and turn it out as before. 


Small BIRDS in SAVOURY JELLY. 


TaxE eight ſmall birds, with their heads and feet on, 
put a good lump of butter in them and ſew up their vents, 
put them in a jug, cover it cloſe with a cloth, ſet them in 
a kettle of boiling water till they are enough, drain them, 
make your jelly as before, put a little into a baſon, when 
it is ſet lay in three birds with their breaſts down, cover 
them with the jelly, when it is ſet put the other five 
with the heads in the middle, fill up your bowl with 
jelly as before, and turn it out the ſame way. 


SMELTS in SAVOURY JELLY, 


GuT and waſh your ſmelts, ſeaſon them with mace 
and ſalt, lay them in a pot with butter over them, tie 
them down with paper, and bake them half an hour, 
take them out and when they are a little cool lay them 
ſeparately on a board to drain, when they are quite cold 
lay them on a A W ug = ac pour 


your jelly as before, 
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CRAW FISH in SAVOURY JELLY. 


Boir your craw fiſh, then put a little jelly in a bow), 


made as for the chickens, when it is ſet put a few craw 
fiſh, then cover them with jelly, when it is cold put in more 
layers till your bowl is full, let it ſtand all night, and turn 


them out the ſame as the chickens. 
CRAW FISH in JELLY. 


Boll half a dozen "A craw fiſh, and let them cool, 
wipe them clean, lay them in a punch bowl, with their 
backs downwards, pour on them ſome nice calf's foot 
jelly, when it is cold turn it out upon a glaſs diſh; it 
makes a very pretty ſide Giſh for either dinner or ſupper. 


To dreſs MACARONI with PARMESAN CHEESE. 


BoiL four ounces of macaroni till it be quite tender, 
and lay it on a fieve to drain, then put it in a toſſing pan, 
with about a gill of good cream, a lump of butter rolled 
in flour, boil it five minutes, pour it on a plate, lay all 
over it Parmeſan cheeſe toaſted ; ſend it to table on a 
water plate, for it ſoon grows cold. 


To flew CHEESE with LIGHT WIGGS. 


Cur a plateful of cheeſe, pour on it a glaſs of red 
wine, ſtew it before the fire, toaſt a light wigg, pour over 
it two or three ſpoonfuls of hot red wine, put it in the 
middle of your diſh, lay the cheeſe over it; and ferve 
it up. 
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To flew CHEESE. 
Cur your cheeſe very thin, lay it in a toaſter, ſet it 

before the fire, pour a glaſs of ale over it, let it ſtand till 


it is all like a light cuſtard, then pour it on toaſts or 
wiggs, and ſend it up hot. 


To flew CARDOONS. 


Takx the inſide of your cardoons, waſh them well, 
boil them in falt and water, put them into a toſſing pan, 
with a little veal gravy, a tea ſpoonful of lemon pickle, 
a large one of muſhroom catchup, pepper and ſalt to your 
taſte, thicken it with flour and butter, boil it a little, and 
ſerve it up in a ſoup plate. 


To fry CARDOONS. 


Bort. your cardoons as you did for ſtewing, then dip 
them in batter made of a ſpoonful of flour and ale, fry 


them in a pan of boiling lard, your melted butter over 


them, and ſerve them up. 


To rageo CELERY. 


0) TAKE off all the outſides of your heads of celery, cut 


them in pieces, put them in a toſling pan, with a little 
veal gravy or water, boil them till they are tender, put to 
_ it a tea ſpoonful of lemon pickle, a meat ſpoonful of white 


wine, and a little ſalt; thicken it with flour and butter, 


and ſerve them up with ſippets. 
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To fry CELERY. 


Bor. your celery as for a ragoo, then cut it and dip 
it in batter, fry it a light brown in hog's lard ; put it on 
a plate, and pour melted butter upon it. 


To flew CELERY. 
— 
Taxx off the outſide and the green ends of your heads 
of celery, boil them in water till they are very tender, put 
in a ſlice of lemon, a little beaten mace, thicken it with 
a good lump of butter and flour, boil it a little, beat the 
yolks of two eggs, grate in half a nutmeg, mix them with 
a tea cupful of good cream, put it to your gravy, ſhake 
it over the fire till it be of a fine thickneſs, but do not let 
it boil ; ſerve it up hot. 
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To ſcallop POTATOES. 


Boll. your potatoes, then beat them fine in a bowl 
with good cream, a lump of butter, and ſalt, put them 
into ſcollop ſhells, make them fmooth on the top, ſcore 
them with a knife, lay thin ſlices of butter on the top 
of them, put them into a Dutch oven to brown before 
the fire.—Three ſhells arc enough for a diſli. 


4 


To flew MUSHROOMS. 


d 8 F X 


Tax large buttons, wipe them with a wet flannel, 

„ but them in a ſtew pan with a little water, let them ſtew 

Ja quarter of an hour, then put in a little falt, work a lit- 
tle flour and butter to make it as thick as cream, let it- 
boil five minutes, when you diſh it up, put two large 
ſpoonfuls of cream mixed with the yolk of an egg, ſhake 
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it over the fire about a minute or two, but do not let it 
bail for fear of curdling ; put ſippets round the inſide of 
the rim of the diſh, but not toaſted, and ſerve it up.— 
It is proper for a fide diſh for ſupper, or a corner for 
—_—_ | 

TAkE your muſhrooms, (if they are buttons, rub them 


with a flannel) and put them in milk and water; if flaps 


peel, gill, and waſh them, put them into your ſtew pan 
with a little veal gravy, a little mace and falt, thickened 
with a little cream and the yolks of three eggs; keep it 
ſtirring all the time leſt it curdle, and ſerve them up hot. 


To make MUSHROOM LOAVES. 


Tax ſmall buttons, waſh them as for pickling, put 
them in a toſſing pan, with a little white bread crumbs 
that have been boiled half an hour in water, then boil 
your muſhrooms in the bread and water five minutes, 
thicken it with flour and butter, and two ſpoonfuls of 
cream, but no yolks of eggs, put in a little ſalt, then 
take five ſmall French rolls, make holes in the tops of 
them about the ſize of a ſhilling, and ſcrape out all the 
crumb, and put in your muſhrooms ; ſtick a bay leaf on 


the top of every roll. —Five is a handſome diſh for din- 


ner, or three for ſupper. 
To rage MUSH ROOMS. 

Tak large muſhrooms, peel, and take out the inſide, 
broil them on a gridiron, when the outſide is brown pu 
them into a toſſing pan, with as much water as will covet 
them, let them ſtand ten minutes, then put to them 
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ſpoonful of white wine, the ſame of browning, a very 
little alegar, thicken it with flour and butter, boil it a 


little, lay ſippets round your diſh, and ſerve it up. 


To flew PEAS with LETTUCES. 


SHELL your peas, boil them in hard water, with falt 
in it, drain them in a fieve, then cut your lettuces in ſlices, 
and fry them in freſh butter, put your peas and lettuces 
into a toſſing pan, with a little good gravy, pepper, and 
falt, thicken it with flour and butter, put in a little ſhred 
mint, and ſerve it up in a ſoup diſh. 


To peach EGGS with TOASTS. 


Pur your water on a flat bottomed pan, with a little 
falt, when it boils break your eggs carefully in, and let 
them boil ten minutes, then take 85 an egg 
ſpoon, and lay them on buttered toaſts. 


To dreſs EGGs and SPINAGE. 


Pick and waſh your ſpinage in ſeveral waters, ſet a 
pan over the fire with a large quantity of water, throw a 
handful of falt in, when it boils put your ſpinage in, and 
let it boil two minutes, take it up with a fiſh flice, and 
lay it on the back of a hair fieve, iqueeze the water out, 
and put it ina toſſing pan, with a quarter of a pound of 
butter, keep. turning and chopping it with a knife till it 
is quite dry, then preſs it a little betwixt two pewter 
mr it in the ſhape of ſippets, and ſome in dia- 

onds, poach your eggs as before, and lay them on your 
in and ferve them up hot.—N. B. You may dreſs 
N 2 


it over the fire about a minute or two, but do not let it 
boil for fear of curdling; put ſippets round the inſide of 
the rim of the diſh, but not toaſted, and ſerve it up.— 
It is proper for a fide diſh for ſupper, or a corner for 
dinner. | 


Another way to flew MUSHROOMS. 


TAkE your muſhrooms, (if they are buttons, rub them 
with a flannel) and put them in milk and water; if flaps 
peel, gill, and waſh them, put them into your ſtew pan 
with a little veal gravy, a little mace and falt, thickened 

with a little cream and the yolks of three eggs; keep it 
ſtirring all the time leſt it curdle, and ſerve them up hot. 


To make MUSHROOM LOAVES. 


Taxe ſmall buttons, waſh them as for pickling, put 
them in a toſſing pan, with a little white bread crumbs 
that have been boiled half an hour in water, then boil 
your muſhrooms in the bread and water five minutes, 
thicken it with flour and butter, and two ſpoonfuls of 

cream, but no yolks of eggs, put in a little ſalt, then 
take five ſmall French rolls, make holes in the tops of 
them about the ſize of a ſhilling, and ſcrape out all the 
crumb, and put in your muſhrooms ; ſtick a bay leaf on 
the top of every roll. —Five is a handſome diſh for din- 
ner, or three for ſupper. 


To rage MUSHROOMS. 


Tak large muſhrooms, peel, and take out the inſide, 
broil them on a gridiron, when the outſide is brown put 
them into a toſſing pan, with as much water as will cov 
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ſpoonful of white wine, the ſame of browning, a very 
little alegar, thicken it with flour and butter, boil it a 
little, lay ſippets round your diſh, and ſerve it up. 


To flew PEAS with LETTUCES. 


SHELL your peas, boil them in hard water, with falt 
in it, drain them in a fieve, then cut your lettuces in ſlices, 
and fry them in freſh butter, put your peas and lettuces 
into a toſſing pan, with a little good gravy, pepper, and 
falt, thicken it with flour and butter, put in a little ſhred 
mint, and ſerve it up in a ſoup diſh. 


To peach EGGS with TOASTS. 


Pur your water on a flat bottomed pan, with a little 
ſalt, when it boils break your eggs carefully in, and let 
them boil ten minutes, then take them up with an err 
ſpoon, and lay them on buttered toaſts. 


To dreſs EGGS and SPINAGE. 


Pick and waſh your ſpinage in ſeveral waters, ſet a 


pan over the fire with a large quantity of water, throw a 
handful of falt in, when it boils put your ſpinage in, and 
let it boil two minutes, take it up with a fiſh ſlice, and 
lay it on the back of a hair fieve, ſqueeze the water out, 
and put it in a toſſing pan, with a quarter of a pound of 
butter, keep. turning and chopping it with a knife till it 
is quite dry, then preſs it a little betwixt two pewter 
PSY in the ſhape of ſippets, and ſome in dia- 
monds, poach your eggs as before, and lay them on your 
ſpinage, nd ſerve them up hot. —N. B. You may drets 
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broccoli inſtead of ſpinage, and lay it in bunches betwixt 
every egg. 

To dreſs xc with ARTICHOKE BOTTOMS. 


Borl. your artichoke bottoms in hard water, if dry 
ones in ſoft water, put in a good lump of butter in the 
water, it will make them boil in half the time, and they 
will be white and plump ; when you take them up put 
the yolk of an hard egg in the middle of every bottom, 
and pour good melted butter upon them, and ſerve them 
up; you may lay aſparagus, or broccoli, betwixt every 
bottom. ; 


To make a fricaſee of EGGS. 


Boll. your eggs pretty hard, cut them in round ſlices, 
make a rich ſauce the ſame way as for boiled chickens, / 
pour it over your eggs, lay ſippets round them, and put 
a whole yolk in the middle of your plate, —It is proper 
for a corner diſh at ſupper. 


To fry SAUSAGES. 


Cur them in ſingle links, and fry them in freſh but- 
ter, then take a flice of bread, and fry it a good brown 
m the butter you fried the ſauſages in, and lay it in the 
bottom of your diſh, put the ſauſages on the toaſt, in four 
parts, and lay poached eggs betwixt them; pour a little 
good melted buiter round them, and ſerve them up. 


To flew CUCUMBERS. 


PEEL off the out r ad, ſlice the cucumbers pretty thick, 
fry them in freſh butter, and lay them on a ſieve to drain, 
put them into a toſſing pan, with a large glaſs of red wine, 
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the ſame of ſtrong gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when it boils 
put in your cucumbers, keep ſhaking them, and let them 
boil five minutes, be careful you do not break them; pour 
them into a diſh, and ſerve them up. 


To make an AMULET. 


Pur a quarter of a pound of butter into a frying pan, 
break fix eggs, and beat them a little, ſtrain them through 


' hair ſieve, put them in when your butter is hot, and 


ſtrew in a little ſhred parſley and boiled ham ſcraped 
ſine, with nutmeg, pepper, and ſalt, fry it brown on the 
under fide, lay it on your diſh, but do not turn it, hold a 
hot ſalamander half a minute over it, to take off the raw 
look of the eggs; ſtick curled parſley in it, and ſerve it 


up.—N, B. You may ner Lax Chives, or onions if 
you like it. 


To make an AMULET of ASPARAGUS. 


Taxes ſix eggs, heat them up with cream, boil ſome of 
the largeſt and fineſt aſparagus, when boiled cut off al 
the green in {mall pieces, and mix them with the eggs, 
and ſome pepper and falt ; make your pan hot, and put 


in a flice of butter, then put them in, and ſend them up 


hot.——You may ferve them up hot on buttered toaſts. 


Ta make PANADA. 


GraTs the crumb of a penny loaf, and boil it in a 

IN. pint of water, with one onion and a few pepper corns, 

till quite thick and foft, then put in two ounces of but» 

ter, a little ſalt, and half a pint of thick cream, keep 
5 wb 
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ſtirring it till it is like a fine cuſtard, pour it into a ſoup 
plate, and ſerve it up—N. B. You may uſe ſugar, and 


D make a RAMEQUIN of CHEESE. 


Taxx ſome old Cheſhire cheeſe, a lump of butter, 
and the yolk of an hard boiled egg, and beat it very well 
together in a marble mortar, ſpread it on ſome ſlices of 
bread toaſted and butter; hold a ſalamander over them 
and ſend them up. 
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of Obſervations on POTTING and COLLARING. 
m 


COVER your meat well with butter, and tie over it 
ſtrong paper, and bake it well ; when it comes out of the 
oven pick out all the ſkins quite clean, and drain the 
meat from the gravy, or the ſkins will hinder it from 
looking well, and the gravy will ſoon turn it ſour, beat 
your ſeaſoning well before you put in your meat, and put 
it in by degrees as you are beating; when you put it 
into your pots, preſs it well, and let it be quite cold be- 
fore you pour the clarified butter over it.— In collaring, be 

careful you roll it up, and bind it cloſe, boil it till it is 
thoroughly enough, when quite cold put it into pickle 
with the binding on, next day take off the binding, when 
it will leave the ſkin clear: make freſh pickle often, and 
your meat will keep good a long time. 


To pot BEER. 


Rus twelve pounds of beef with half a pound of brown 
ſugar, and one ounce of ſaltpetre, let it lie twenty four 
hours, then waſh it clean and dry it well with a cloth, 
ſeaſon it with a little beaten mace, pepper, and falt to 
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your taſte, cut it into ſive or ſix pieces, and put it in an 
earthen pot, with a pound of butter in Jumps upon it, 
ſet it in a hot oven, and let it ſtand three hours, then 
take it out, cut off the hard outſides, and beat it in a mor- 
tar; add to it a little more mace, pepper, and ſalt: oil a 
pound of butter in the gravy and fat that came from 
your beef, and put it in as you fee it requires it, and 
beat it exceeding fine, then put it into your pots, and 
preſs it cloſe down, pour clarified butter over it, and 
keep it in a dry place. 5 


To pot BEEF to eat like vRNISON. 


Porr ten pounds of beef into a deep diſh, pour over it 
a pint of red wine, and let it he in it for twodays, then 
ſeaſon it with mace, pepper, and falt, and put it into a 
pot with the wine it was ſteeped in, add to it a large glaſs 
more of wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out beat it in 
a mortar or wooden bowl, clarify a pound of butter, and 
put it in as you fee it requires, keep beating it till it 
is a fine paſte, then put it into your pots, lay a paper 
over it, and ſet on a weight to preſs it down; the next 
day pour clarified butter over it, and keep it in a dry 
place for uſe. = 


To pot OX CHEEK, 


Wr you ſtew an ox cheek, take ſome of the fleſhy 
part, and ſeaſon it well with ſalt and pepper, and beat it 
very fine in a mortar with a little clear fat ſkimmed off 
the gravy, then put it cloſe into your potting pots, and 
pour over it clarified butter, and keep it for uſe. 
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To pot VENISON. 


Ir your veniſon be ſtale rub it with vinegar, and let 
it lie one hour, then dry it clean with a cloth, and rub 
it all over with red wine, ſeaſon it with beaten mace 
pepper, and falt, put it on an earthen diſh, and pour 
over it half a pint of red wine, and a pound of butter, 
and ſet it in the oven; if it be a ſhoulder, put a coarſe 


paſte over it, and bake it all night in a brown bread oven; 


when it comes out, pick it clean from the bones and beat 4 
it in a marble mortar, with the fat from your gravy 3 
if you find it not ſeaſoned enough, add more ſeaſoning 
and clarified butter, and keep beating it till it is a fine 
paite, then preſs it hard down into your pots, and pour 


clarified butter over it, and keep it in a dry place. 


To pot VEAL, 


Cor a fillet of veal in three or four pieces, ſeaſon it 
with pepper, falt, and a little mace, put it into pots with 
half a pound of butter, tie a paper over it, and ſet it in a 
hot oven, and bake it three hours, when you take 
it out cut off all the outſides, then put the veal in a 
marble mortar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in a little at 
a time, and keep beating it till you ſee it is like a fine 
paſte, then put it cloſe down into your potting pots, put 
a paper upon it, and ſet on a weight to preſs it hard ; 
when your veal is cold and tiff, pour over it clarified but- 
ter, the thickneſs of a crown piece, and tie it down. 
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To pot MARBLE VEAL» 


Bor. a dried tongue, ſkin it, and cutit as thin as poſſi» 
ble, and beat it exceeding well with near a pound of but. 
ter and a little beaten mace, till it is like a paſte ; have 
ready veal ſtewed and beat the ſame way as before, 
then put ſome veal into your potting pots, then ſome 
tongue in lumps over the veal ; fill your pot eloſe up with 
veal, and preſs it very hard down, and pour clarified but- 
ter over it, and keep it in a dryplace. 

N. B. Do not lay on your tongue in any form, but ini 
lumps, and it will cut like marble z when you ſend it to 
the table cut it out in flices, and garniſh it with curlec 


To pet TONCUES. | 
" Taxes aneat's tongue, and rub it with an ounce of ſalt. 


petre, and four ounces of brown ſugar, and let it lie two 


days, then boil it till it is quite tender, and take off the 
{kin and fide bits, then cut the tongue in very thin flices, 
and beat it in a marble mortar, with one pound of clari- 
fied butter, mace, pepper, and ſalt to your taſte, beat it 
exceeding fine, then put it cloſe down into ſmall potting 
pots, and pour clarified butter over it. 


To Pot a HARE. 


Hax up your hare four or five days with the ſkin on 
then caſe it, and cut it up as for eating, put it in a pot, 
and ſeaſon it with mace, pepper, and ſalt, put a pound 
of butter upon it, tie it down, and bake it in a bread 
oven, when it comes out, pick it clean from the bones, 
and pound it very fine jn a mortar, with the fat fron 
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your gravy, then put it cloſe down into your pots, and 
WG a dry place. 


To pot HAM with CHICKENS» 


TAKE as much lean of a boiled ham as you pleaſe, 
and half the quantity of fat, cut it as thin as poſlible, 
beat it very fine in a mortar, 'with a little oiled butter, 
beaten mace, pepper, and falt, put part of it into a China 
pot, then beat the white part of a fowl with a very little 


| ſeaſoning ; it is to qualify the ham; puta layer of chick- 
en, then one of ham, then chicken at the top, preſs it 


hard down, and when it is cold pour clarified butter over 


tit, when you ſend it to the table cut out a thin ſlice in 


the form of half a diamond, and — — 


| your pot. 


To pot WOODCOCKS.. 


Prock fix woodcocks, draw out the train; ſkewer - 
their bills through their thighs, and put the legs through 23 
each other, and their feet upon their breaſts, ſeaſon them 
with three or four blades of mace, and a little pepper and. k 
ſalt, then put them into a deep pot, with a pound of but- 


them in a moderate oven: when they are enough lay 
them on a diſh, to drain the gravy from them, then put 
them into potting pots, and take all the clear butter from 
your gravy, and put it upon them, and fill up your pots 
with clarified butter, and keep them in a dry place. 
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To pot MOOR GAME. 


Prcx and draw your moor game, wipe them clean with 
a cloth, and ſeaſon them pretty well with mace, pepper, 
and ſalt, put one leg through the other, roaſt them till 
they are quite enough, and a good brown; when they 
are cold put them into potting pots, and pour over 
them clarified butter, and keep them in a dry place.— 
N. B. Obſerve to leave their heads uncovered with the 
butter, 


2. o fot PIGEONS. 


Picx your pigeons, cut off the pinions, waſh them 
clean, and put them into a fieve to drain, then dry them 
with a cloth, and ſeaſon them with pepper and ſalt, roll 
a lump of butter in chopped parſley, and put it into the 
pigeons, ſew up their vents, then put them into a pot 
with butter over them, tie them down, and ſet them in 
a moderate oven: when they come out, put them into 
potting pots, and cover them well with clarified butter. 


To pa all linde of ſmall IRS. 


Pick and gut your birds, dry them well with a eloth, 
ſeaſon them with mace, pepper, and ſalt, then put them 
into a pot with butter, tie your pot down with paper, 
and bake them in a moderate oven; when they come out, 


drain the gravy from them, and put them into 8 
pets, and cover them with clarified butter. 


To make a cold PORCUPINE of B BEEF. 


S4LT a flank of beef the fame way as you did the 
round of beef, and turn it every day for a fortnight at 
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feaſt, then lay it flat upon a table, beat it an hour, or 
till it is ſoft all over, then rub it over with the yolks of 
three eggs, ſtrew over it a quarter of an ounce of beaten 
mace, the ſame of nutmeg, pepper and ſalt to your taſte, 
the crumb of two penny loaves, and two large handfuls 
of parſley ſhred ſmall, then cover it with thin flices of fat 
bacon, and roll your beef up very tight, and bind it well 
with packthread, boil it four hours, when it is cold, lard 


it all over, one row with the lean of ham, a ſecond with 


cucumbers, a third with fat bacon, cut them in pieces 
about the thickneſs of a pipe ſhank, and lard it ſo that it 
may appear red, green, and white; ſend it to the table 
with pickles and ſcraped horſe-radiſh round it, keep it in 
ſalt and water, and a little vinegar. You may keep it 
four or five days without pickle. 


To collar @ BREAST of VEAL, 


Box E your veal, and beat it a Hittle, then rub it over 
with the yolk of an egg, ſtrew over it a little beaten mace, 
nutmeg, pepper, and falt, a large handful of parſley chop- 


1 ped ſmall, and a few ſprigs of ſweet marjoram, a little 


lemon peel cut exceeding fine, one anchovy waſhed, 
boned, and chopped very ſmall, and mixed with a few 
bread crumbs, then roll it up very tight, bind it hard with 
a fillet, and wrap it in a clean cloth, then boil it two 
hours and a half in ſoft water; when it is enough, hang 


| it up by one end, and make a pickle for it : to one pint of 


ſalt and water put half a pint of vinegar, when you ſend 
it to the table cut a lice off one end: garniſh with pic- 
kles and parſley. 


Taxx a calf's head with the ſkin on, and dreſs off the 
hair, then rip it down the face, and take out all the bones 
carefully from the meat, and ſteep it in warm blue milk 
til it is white, then lay it flat, and rub it with the white 
of an egg, and ftrew over it a tea ſpoonful of white pep- 
per, two or three blades of beaten mace, and one nutmeg, 
a ſpoonful of falt, two ſcore of oyſters chopped ſmall, 
half a pound of beef marrow, and a large handful of par- 
fley ; lay them all over the inſide of the head, cut off 
the ears, and lay them in a thin part of the head, then 
roll it up tight, bind it up with a fillet, and wrap it up 
in a clean cloth, boil it two hours, and when it is almoſt 
cold bind it up with a freſh fillet, and put it in a pickle 
made as above, and keep it for uſe. 


To collar a BREAST of MUTTON. 


4 Boxs your mutton, and rub it over with the yolk of 
an egg, then grate over it a little lemon peel, and a nut- 
meg, with a little pepper and falt, then chop fmall one 


tea cupful of capers, two anchovies ſhred fine, a handful 


of parſley, a few ſweet herbs, mix them with the crumb 
of a penny loaf, and ſtrew it over your mutton and roll it 
up tight, boil it two hours, then take it up, and put it 
Into a pickle made as for the calf's head. 


To collar a PIC. 


II L. your pig, dreſs off the hair, and draw out the 
entrails, and waſh it clean, take a ſharp knife, rip it opens 
and take out all the bones, then rub it all over with pep- 
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chopped ſmall, then roll up your pig tight, and bind it 


with a fillet, then fill your boiler with foft water, one 
pint of vinegar, and a handful of ſalt, eight or ten cloves, 
2 blade or two of mace, a few pepper corns, and a bunch 
of ſweet herbs ; when it boils put in your pig, and boil 
it till it is tender, then take it up, and when it is almoſt 
cold bind it over again, and put it into an earthen pot, 
and pour the liquor your pig was boiled in upon it, keep 


it covered, and it is fit for uſe. 


To collar a $wine's FACE. 


Chor the face in many places, and waſh it in ſeveral 
waters, then boil it till the meat will leave the bones, 


take out the bones, cut open the ears, and take out te 


ear roots, cut the meat in pieces, and ſeaſon it with pep» 
per and falt ; while it is hot put it into an earthen pot, 
and ſet the ears round the outſide of the meat, put a 
board on that will go in the inſide of the pot, and ſet a 
heavy weight upon it, and let it ſtand all night, the next 
day turn it out, cut c 
and bright. 

n en ann 
Tune Fife belly pare; ind e rn 
porker, rub it with faltpetre, and let it lie three days, 
then waſh it clean, ſplit the head and boil it, then take 
out the bones, and cut it in pieces, then take four oz 
feet boiled tender and cut in thin pieces, lay them in 
your belly piece with a head cut ſmall, then roll it up 
tight with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours, when it comes out ſet it 
upon one end, and preſs the trencher down with a large 
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Tead weight, let it ſtand all night, and in the morning 
take it out of your tin, and bind it with a white fillet, put 
it into cold falt and water, and it will be fit for uſe. 

N. B. You muſt make freſh ſalt and water every four 
days, and it will keep a long time. | 


To collar FLAT Rins of BEEF. 


Bon your beef, lay it flat upon a table, and beat it 

half an hour with a wooden mallet till it is quite ſoft, 

then rub it with fix ounces of brown ſugar, four ounces 
of common falt and one ounce of ſaltpetre beat fine, let 
it lie then for ten days, and turn it once every day, take 
it out, then put it into warm water, for eight or ten 
hours, then lay it flat upon a table, with the outward 
ſkin down, and cut it in rows, and acroſs, about the 
breadth of your finger, but take care you do not cut the 
outſide ſkin, then fill one nick with chopped parſley, 
the ſecond with fat pork, the third with crumbs of bread, 
mace, nutmeg, pepper, and ſalt, then parſley, and ſo on 
till you have filled all your nicks ; then roll it up tight, 
and bind it round with coarſe broad tape, wrap it in a 
cloth and boil it four or five hours; then take it up, and 
hang it up by one end of the ſtring to keep it round, fave 
the liquor it was boiled in, the next day ſkim it and add 
to it half the quantity of alegar as you have liquor, and a 
little mace, long pepper, and falt, then put in your beef, 
and keep it for uſe.— N. B. When you fend it to the 
table cut alittle off both ends, and it will be in diamonds 
of different colours, and look very pretty, ſet it upon a 
diſh as you do brawn : re 
week it will keep a long time. F 


> a - 


you ſend it to the table: garniſh with parſley and red 
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To collar BEEF. 

SALT your beef, and beat it as before, then rub it 
over with the yolks of eggs, ſtr-w over it two large hand- 
fuls of parſley ſhred ſmall, half an ounce of mace, black 
pepper and falt to your taſte, roll it up tight, and bind 
it about with a coarſe broad tape, and boil it till it is 
tender; make a pickle for it the ſame way as before. 


To force a ROUND of BEEF. 


TAKE a good round of beef, and rub it over a quarter 


of an hour with two ounces of ſaltpetre, the ſame of bay 
 falt, half a pound of brown ſugar, and a pound of com- 


mon falt, let it he in it for ten or twelve days, turn it 
once every day in the brine, then waſh it well, and make 


holes in it with a penknife about an inch one from ano- 


ther, and fill one hole with ſhred parſley, a ſecond with 
fat pork cut in ſmall pieces, and a third with bread 
crumbs, beef marrow, a little mace nutmeg, pepper, and 
ſalt mixed together, then parſley, and fo on till you have 
filled all the holes, then wrap your beef in a cloth, and 
bind it with a fillet, then boil it four hours, when it is 
cold bind it over again, and cut a thin flice off before 


cabbage. 
To fouſe a TURKEY. 


KILL. your adored be dare Gar es. five days in 
the feathers, then pick it and flit it up the back and take 
out the entrails, bone it and bind it with a piece of mat- 
ting like ſturgeon or Newcaſtle ſalmon, ſet over the fire 
a clean ſancepan, with a pint of ſtrong alegar, a ſcore of 
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cloves, three or four onions, three or four blades of mace, 
a nutmeg fliced, a few pepper corns, and a handful of 
falt, when it boils put in the turkey, and boil it an hour, 
then take it up, and when cold put it into an earthen 
pot, and pour the liquor over it, and keep it for uſe. — 
When you ſend it to table lay ſprigs of fennel over it. 


To fouſe Pid's FEET and EARS. 


| 
t 
1 
CLAN your pig's feet and ears, and boil them till they Id 
are tender, then ſplit the feet, and put them into falt and e 
water with the ears; when you uſe them dry them well f 
with a cloth, and dip them in batter made of flour and 
eggs, fry them a good brown, and ſend them up with 
good melted butter.—N. B. You may eat them cold; 
make freſh — IEY TOY 
ſome time, 


To ſeuſe TRIPE. 

Wurx your tripe is boiled, put it into ſalt and water, 

change the ſalt and water every day till you uſe it, dip it 

in batter, and fry it as the pig's feet and ears, or boil it in 
freſh ſalt and water, with an onion fliced, a few ſprigs of 

* and ſend melted butter for ſauce. 


To hang a SURLOIN of BEEF 10 roaſt. 


TaxE the ſuet of a ſurloin, and rub it half an hour 
with one ounce of ſaltpetre, four ounces of common ſalt, 
and half a pound of brown ſugar, hang it up ten « 
twelve days, then waſh it and roalt it ; you may eat i 
either hot or cold. | 
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To ſalt BAMS. 


As ſoon as your hams are cut out, rub them very well 
with one ounce of ſaltpetre, half an ounce of falt prunella 
zounded, and one pound of common falt to every ham, 
lay them in lead or earthen falt pans for ten days, turn 
them once in the time, then rub them well with common 
falt, let them lie ten days longer, and turn them every 
day; then take them out and ſcrape them exceeding 
and clean, and dry them well with a clean cloth, and rub it 
well I lightly over with a little ſalt, and hang them up to dry. 


To ſmoke Haus. 


vith 
a Warn you take your hams out of the pickle, and 
deep have rubbed them dry with a coarſe cloth, hang them in 
a chimney, and make a fire of oak ſhavings, and lay it 
over kerke litter, and one pound of juniper berries ; keep 
nothered down for two or three days, and then 
ter, hang them * 


it in To ſalt chors. 


THrow over your chops a handful of falt, and lay them 
ſkin ſide down aſlant on a board, to let all the blood run 
from them; the next day pound to every pair of chops 
one ounce of bay ſalt, the ſame of faltpetre, two ounces 
of brown ſugar, and half a pound of common ſalt, mix 
them together, and rub them exceeding well, let them lie 
ten days in your falting ciſtern, then rub them with 
t common falt and let them lie a week longer, then rub 

them clean, and hang them to dry in a dry place. 
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To ſalt BACON. 


Wars your pig is cut down, cut off the hams and 


head, if it be a large one cut out the chine, but leave the 
ſpareribs, it keeps the bacon from ruſting, and the gravy 
in, falt it with common falt and a little ſaltpetre (but 
neither bay ſalt nor ſugar{ let it lie ten days on a tables 
that will let all the brine run from it, then ſalt it again 
ten or twelve days, turning it every day after the ſecond 
ſalting, then ſcrape it very clean, rub a little dry falt on 


it, and hang it up.—N. B. Take care to ſcrape the white 


froth off very clean that is on it, which is cauſed by the 
ſalt to work out of your pork, and rub on a little dry ſalt, 
It keeps the bacon from ruſting ; the dry ſalt will candy, 
and ſhine like diamonds on your bacon. 


To /alt ToxGurs. 


SCRAPE your tongues, and dry them clean with- 2 
cloth, and ſalt them well with common ſalt, and half an 
ounce of ſaltpetre to every tongue, lay them in a deep 
pot, and turn them every day for a week or ten days, 
ſalt them again and let them lie a week longer, take them 
up, dry them with a cloth, flour them, and hang them up, 


To ſalt a LEG of MUTTON. 


Pocup one ounce of bay ſalt, and half an ounce of 


oe = ww Ha 2 


a > wc wet _ wm 


faltpetre, and rub it all over your leg of mutton, and let it 


lie all night; the next day falt it well with common ſalt, 
and let it lie a week or ten days, then hang it up to dry. 
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To pickle pIRK. 


7 Cor your pork in ſuch pieces as will be moſt conve- 
e 


nient to lie in your powdering tub, rub every piece all 
over with faltpetre, then take one part bay falr, ahd two 


but parts common falt, and rub every piece well, lay the 
n pieces as cloſe as poſſible in your tub, and throw a lit- 
ond 

28 To pickle BERG. 

lite 


the Takk ſixteen quarts of cold water, and put to it as 
alt, much ſalt as will make it bear an egg, then add two 
dy, pounds of bay falt, half a pound of ſaltpetre pounded 
ſmall, and three pounds of brown ſugar 3 mix all toge- 
ther, then put your beef into it, and keep it in a dry 


O/ervations on POSSETS, GRUELS, Wc. 


IN making poſſets, always mix a little of the hot cream 
or milk with your wine, it will keep the wine from curd- 
ling the reſt, and take the cream off the fire before you 
mix all together. —Obſerve, in making gruels, that you 
boil them in well tinned ſaucepans, for nothing will 
fetch the verdigris out of copper ſooner than acids or 
wine, which are the chief ingredients in gruels, ſagos, 
and wheys; do not let your gruel or ſago ſkin over: for 
it boils into them, and makes them a muddy colour. 
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To make a SACK POSSET. 


GraTE two Naples biſcuits into a pint of thin cre: 
put in a ſtick of cinnamon, and ſet it over a flow fire 
boil it till it is of a proper thickneſs ; then add half a 
pint of ſack, a flice of the end of a lemon, with ſugar to 
your taſte ; ſtir it gently over the fire, but do not let it 
boil leſt it curdle ; ſerve it up with dry toaſt. 


To make a BRANDY POSSET. 


| Bott. a quart of cream over a flow fire, with a ſtick 
of cinnamon in it, take it off to cool, beat the yolks of 
fix eggs very well, and mix them with the cream ; add 


nutmeg and ſugar to your taſte, ſet it over a flow fire, 
and ſtir it one way; when it is like a fine thin cuſtard I 
take it off, and pour it into your tureen or bowl, with a 
glaſs of brandy ; ſtir it gently together, and ſerve it up 


with tea wafers round it. 


To make @ LEMON POSSET. 


Gare the crumb of a penny loaf very fine, and put 
it into rather more than a pint of water, with half a le- 
mon peel grated, or ſugar rubbed upon it, to take out the 


eſſence; boil them together till it looks thick and clear, 


then beat it very well: To the juice of half a lemon 
put in a pint of mountain wine, three ounces of Jordan 


_ almonds, and one ounce of butter, beat fine, with a lit- 


tle orange-flower water, or French brandy, and ſugar 


to your taſte; mix it well, and put it in your poſſet, 
| ferve it up in a tureen or bowl, . 


tet is made the fame way. 
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To make an ALMOND POSSET. 


GraTE the crumb of a penny loaf very fine, pour a 
pint of boiling milk upon it, let it ſtand two or three 
hours, then beat it exceeding well; add to it a quart of 
good cream, four ounces of almonds blanched, and beat 
. » as fine as poſlible, with roſe water; mix them all well 

together and ſet them over a very flow fire, and boil them a 
quarter of an hour, then ſet it to cool, and beat the yolks 


cold ſweeten it to your taſte z then ſtir it over a flow fire 
till it grows pretty thick, but do not let it boil, it will 
curdle ; then pour it into a China bowl: when you ſend 
it to table put in three macaroons to ſwim on the top.— 
1 proper for top at ſupper. 8 


To make a WINE POSSET. 


TaxE a quart of new milk and the crumb of a pen- 
ny loaf, and boil them till they are ſoft ; when you take 
it off the fire, grate in half a nutmeg, and ſugar to your 
taſte ; then put it into a China bowl, and put in it a pint 
put of Liſbon wine carefully, a little at a time, or it will make 
le- the curd hard and tough ſerve it up with toaſt and but- 


ter upon a plate. 
ear 7 — 


non To make an ALE POSSET. 

n Por a little white bread in a pint of good milk, ſet it 

over the fire, then warm a little more than a pint of good 

Net ſtrong ale, with nutmeg and ſugar to your taſte, then put 
5 | 


ale, let it ſtand a few minutes to clear, and the curd will 
riſe to the top; then ſerve it up» | 


Jof four eggs, and mix them with your cream; when it is 


it in a bowl; when your milk boils pour it upon your 


i To mull WIN E. 


Grate half a nutmeg into a pint of wine, and ſweets 
en to your taſte with loaf ſugar ; ſet it over the fire, and 
when it boils take it off to cool; beat the yolks of four 
eggs exceeding well, add to them a little cold wine, then Ip. 
mix them carefully with your hot wine, a little at a time, jt, 
then pour it backwards and forwards ſeveral times till it I th 
14 looks fine and bright, then ſet it on the fire, and heat a be 
0 little at a time for ſeveral times till it is quite hot and 
pretty thick, and pour it backwards and forwards ſeveral 
1 times; then ſend it up in chocolate cups, and ſerre it 
up with dry toaſt cut in long narrow pieces. 


To mull ALE. 


TaAxx a pint of good ſtrong ale, put it into a ſaucepan, 
with three or four cloves, nutmeg and ſugar to your taſte, 
Fi {et it over the fire, when it boils take it off to cool, beat 

| the yolks of four eggs very well, and mix them with a | 
y little cold ale, then put to it your warm ale, and pour it 
| in and out of your pan ſeveral times, then ſet it over a Wi; 


1r 


| flow fire and heat it a little, then take it off again, and 

= heat it two or three times till it is quite hot, then ſerve it 
up with dry toaſt. 

| | To male mulled wxE. 


Bor a quart of new milk five minutes with a ſtick of 
cinnamon, nutmeg and ſugar to your taſte, then take it off 
the fire, and ler it ſtand to cool, beat the yolks of fix eggs 
very well, & mix them with a little cold cream, then mix 
them with your milk, & pour it backwards & forwards the 
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ſame as you do mulled ale, and ſend 299 
plate of biſcuits. 


To make BEEF TEA. 


Takx a pound of lean beef, cut it in very thin flices, 
put it into a jar, and pour a quart of boiling water upon 
it, cover it very clole to keep in the ſteam, let it ſtand by 
the fire : It is very good for a weak conſtitution, a 
be drank when it is milk warm. 


To make CHICKEN BROTH» 


mw Av Ru nu RY. 


Sxix a ſmall chicken, and ſplit it in two, and boil one 
alf in three half pints of water, with a blade or two of 
mace, a ſmall cruſt of white bread, boil it over a flow 
fire, till it is reduced to half the quantity, pour it into a 
daſon, and take off the fat and fend it up with a dry 
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To male CHICKEN WATER. 


Sxix half a fowl, break the bones, and cut the fleſh as 
in as poſſible, then put it into a jar, and pour a pint of 
oiling water upon it, cover it cloſe up, and ſet it by the 
re for three hours, and it will be ready to drink. 
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To make MUTTON BROTH. 


Tart the ſcrag end of a neck of mutton, chop it into 
nall pieces, put it into a ſaucepan, and fill it with water, 
t it over the fire, and when the ſcum begins to riſe take 
clean off, and put in a blade or two of mace, a little 


888 

mix ench barley, or a cruſt of white bread to thicken it; 

the Eher you have boiled your mutton that it will ſhake to 
O0 


Porr a pint of ſkimmed milk, and half a pint of white 


over it a pint of boiling water, let it ſtand a little, and 


in two ſpoonfuls of the juice of ſcurvy graſs, and twe 


will turn to a fine whey; it is very good to drink in the 


to your barley, and boil it over again. 
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the fat, and ſend it up with dry toaſt. 


Toa make WHITE WINE WHEY. 


wine into a baſon, let it ſtand a few minutes, then pou 


the curd will gather in a lump, and ſettle to the bottom, 
then pour your whey into a China bowl, and put in a 


wIdow oe - 


lump of ſugar, a ſprig of balm, or a flice of lemon. 


To make SCURVY GRASS WHEY. 


BoiL a pint of blue milk, take it off to cool, then putf 4 


w 
ſpoonfuls of good old verjuice, ſet it over the fire, and it g 


g 
ſpring for the ſcurvy. | re 
Te make CREAM of TARTAR WHEY. | | 4 


Pur a pint of blue milk over the fire, when it beging pu 
to boil, put in two tea ſpoonfuls of cream of tartar, ther 
take it off the fire, and let it ſtand till the curd ſettles to the 
bottom of the pan, then pour it into a baſon to cool, 
drink it milk warm. 


To make BARLEY WATER. 


Taxi two ounces of barley, boil it in two quarts 
water till it looks white, and the barley grows ſoft, the 
ſtrain the water from the barley, add to it a little currat 
jelly or lemon.—N. B. You may put a pint more 


ENGLISH HOUSEREEPER. 291 


To mule GROUT GRUEL. 


BotL half a pound of grouts in three pints of water or 
more, as you would have your gruel for thickneſs, with 
te a blade or two of mace in it; when your grouts are ſoft, 
ir put in it white wine and ſugar to your taſte, then take it 
nd off the fire, put to it a quarter of a pound of currants, 
m, | waſhed and picked, put it in a China bowl, with a toaſt of 
1 af bread round it, cut in long narrow pieces. 


To make SAGO GRUEL» 


TaxE four ounces of ſago, give it a ſcald in hot water, 
then ſtrain it through a hair fieve, and put it over the fire, 
with two quarts of water and a ſtick of cinnamon, keep 
I &imming it till it grows thick and clear; when your ſa- 
go is enough take out the cinnamon, and put in a pint of 
red wine; if you would have it very ſtrong put in more 
| chan a pint, and ſweeten it to your taſte, then ſet it over 

C the fire to warm, but do not let it boil after the wine is 
eging} Put in, it weakens the taſte, and makes the colour not ſo 
then deep a red; pour it into a tureen, and put in a flice of 
o thel lemon when you are ſending it to table.—It is proper for 
nds top diſh for ſupper. 


To make sACO with MILK. 


Wasn your ſago in warm water, and ſet it over the fire 
with a ſtick of cinnamon, and as much water as will boil 
t thick and ſoft, then put in as much thin cream or new 
as will make it a proper thickneſs, grate in baif a 
Foutmeg, ſweeten it to your taſte, and ſerve it up ia a 
1 O2 
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China bowl or tureen.—It is proper for a top diſh for 
upper. | 


9 © 


ni 
La make BARLEY GRUEL» 0! 


fone Gar ati ot pant decker, boil it in two quarts 
of water, with a ſtick of cinnamon in it, till it is reduced 
to one quart, add to it a little more than a pint of red 
wine, and ſugar to your taſte, waſh and pick two or three 
ounces of currants very clean. 


To make WATER GRUEL. 


Taxt one ſpoonful of oatmeal, boil it in he aki 
of water for an hour and a half, or till it is fine and 
ſmooth, then take it off the fire and let it ſtand to ſets 
tle, then pour it on a China bowl, and add white wine, 
ſugar, and nutmeg to your taſte, ſerve it up hot with a 
buttered toaſt upon a plate. 


| To make a fweet PANADA. 


Cur all the cruſt of a penny loaf, flice the reſt very 
thin, and put it into a ſaucepan with a pint of water, boil 
it till it is very foft and looks clear, then put in a glaſs 
of ſack or Madeira wine, grate in a little nutmeg, and 
put in a lump of butter the ſize of a walnut, and ſugar 
to your taſte, beat it exceeding fine, then put it in a 
deep ſoup diſh, and ſerve it up.— N. B. You may leave 
out the wine and ſugar, and put in a little good cream 
nds Heh, © you the Thaw 
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To make CHOCOLATE. 


SCRAPE four ounces of chocolate, and pour a quart at 
bailing water upon it, mill it well with a chocolate mi 
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and ſweeten it to your taſte, give it a boil and let it ſtand 
all night, then mill it again very well, boil it two mi- 
nutes, then mill it till c 
of your cus. 
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CHAP. XV. 


Obſervations on WINES, CATCHUP, and VINEGAR. 


Wit is a very neceſfary thing in moſt families, and 
is often ſpoiled through miſmanagement of putting to- 
gether ; for if you let it ſtand too long before you get it 
cold, and do not take great care to put your barm upon it 
in time, it ſummer beams and blinks in the tub, fo that 
it makes your wine fret in the caſk, and will not let it 


fine; it is equally as great a fault to let it work too long 


in the tub, for that takes off all the ſweetneſs and flavour 
of the fruit or flowers your wine is made from, ſo the 
only caution I can give is to be careful in following the 
receipts, and to have your veſſels dry, rince them with 
brandy, and cloſe them up as ſoon as * has 


* 

To make LEMON WINE 10 drink like CITRON WATER. 
Part five dozen of lemons very thin, put the peels 

into five quarts of French brandy, and let them ſtand four- 

pounds of ſingle refined ſugar ; when the peels are ready, 


} bail fifteen gallons of water r 


O 3 


half an ounce of cochineal beat fine, and boiled in a pint 
of water, ſtir it all together, and let it work four day 
then put it in the caſks, and in fix weeks time —_ 
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refined ſugar for half an hour, then put it into a tub; 
when cool add to it one ſpoonful of barm, let it work twe 
days, then turn it and put in the brandy, peels, and ſyrup 
ſtir them all together, and cloſe up your caſk, let it f 
three months, then bottle it, and it will be pale, and at 


10 


fine as any citron water; it is more like a cordial than 
wine. th 
To male LEMON WINE @ ſecond way. * 
To one gallon of water put three pounds of powderſ or 
fugar, boil it a quarter of an hour; ſcum it well, then re 
pour it on the rinds of four lemons pared very thin, make ti 
the juice into a thick ſyrup with half a pound of the above b: 
ſugar, take a flice of bread toaſted, and ſpread on it uU 

ſpoonful of new barm, put it in the liquor when luke 

warm, and let it work two days, then turn it into yo 
caſk, and let it ſtand three months and then bottle it. 

| d 
| To make ORANGE WINE. F 
To ten gallons of water add twenty four pounds offi © 
lump ſugar, beat the whites of ſix eggs very well, and mis 
them when the water is cold, then boil it an hour; ſkiml 
it very well, take four dozen of the rougheſt and largeſt « 
Seville oranges you can get, pare them very thin, put i 


them into a tub, and put the liquor on boiling hot, anc 
when you think it is cold enough add to it three or fou 
ſpoonfuls of new yeaſt, with the juice of the oranges, and 


for uſe, 


ENGLISH HOUSEREEPER. 295 
To make ORANGE WINE @ ſecond way. 


To ten gallons of water add twenty ſeven pounds of 
lump ſugar, boil it one hour, ſkim it all the time, then 
cake the peels of five dozen of oranges pared very thin, 
then put them into a tub, when you take the liquor off 
the fire pour it upon them, and when it is almoſt cold add 
o it three ſpoonfuls of good yeaſt and free from being 
bitter, with the juice of all your oranges ; let it work two 

der or three days, ſtir it twice a day, then put it into a bar- 
hen rel with one quart of mountain wine, and four ounces of 
the ſyrup of citron ; ſtir it well in the liquor, leave the 
barrel open till it has done working, then cloſe it well 
up, let it ſtand fix weeks, and bottle it. 


To make ORANGE WINE &@ third way. 


Tax fix gallons of water, and fifteen pounds of pow- 
der ſugar, the whites of fix eggs well beat, boil them all 
three quarters of an hour, and ſkim it well; when it is. 
cold for working, take ſix ſpoonfuls of good yeaſt, ana 
ul fix ounces of the ſyrup of lemons, mix them well ane 
im add it to the liquor, with the juice and peel of fifteen  Þ 
oranges; let it work two days and one night, then tun * 
it and in three months bottle it. 


To make SMYRNA RAISIN WINE» 


To one hundred of raiſins put twenty gallons of wa- 
ter, let it ſtand fourteen days, then put it into your caſk ; 
whats ſins Tos Trapani ene gels ef 
brandy, and when it is fine bottle it. 
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To make ELDER RAISIN WINE. 


To every gallon of water put fix pounds of Malaga 
raiſins ſhred ſmall, put them into a veſſel, pour the water 
on them boiling hot, and let it ſtand nine days, ſtirring it 
twice every day, get the elder berries when full ripe, pick 
them off the ſtalks, put them into an earthen pot, and ſet 
them in a moderate oven all night, then ſtrain them : 
through a coarſe cloth, and to every gallon of liquor add 
one quart of this juice, ſtir it well together, then tuaſt a 


we wn ) «a! 


ſlice of bread, and ſpread three ſpoonfuls of yeaſt on both 
ſides, and put it in your wine, and let it work a day or 
two, then tun it into your caſk, fill it up as it works 
over, when it has done working cloſe it up and let it 
ſtand one year. 


To make Rain WINE angther way. 


Bois. ten gallons of ſpring water one hour, when it is 
milk warm to every gallon add fix pounds of Malaga. rai- 
fins, clean picked and half chopped, ftir it up together 
twice a day for nine or ten days, then run it through a 
hair fieve, and ſqueeze the raiſins well with your hands, 
and put the liquor in your barrel, bung it cloſe up, and 
let it ſtand three months, and then bottle it. 


To make GINGER WINE. 


Taxe four gallons of ſpring water, and ſeven pounds 


5 of Liſbon wine, boil it a quarter of an hour, and keep 


ſkimming it well; when the liquor is cold ſqueeze in the 
juice of two lemons, then boil thę peel with two ounces 
of ginger in three pints of water one hour; when it is 
cold put it all together into a barrel with two ſpoonfuls of 
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yeaſt, a quarter of an cunce of iſinglaſs beat very thin, 


and two ounces of jar raiſins, then cloſe it up, and let it 


ſtand ſeven weeks, then bottle it ; the beſk ſeaſon do make 
it is in the ſpring. 


To make PEARL GOOSEBERRY WINE. 


Tart as many of the beft pearl gooſeberries when ripe 
as you pleaſe, bruiſe them with a wooden peſtle in a tub, 
and let them ſtand all night, then preſs and ſqueeze them 
through a hair fieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments; and to 
every three pints of liquor add a pound of double refined 
ſugar, and ftir it about till it is melted, then put to it five 
pints of water, and two more of ſugar, then diſſolve half 
an ounce of iſinglaſs in a pint of the liquor that has been 
boiled, put all in your caſk, ſtop it well up for three 
months, then bottle it, and put in every bottle a lump of 
double refined ſugar. —This is excellent wine. "> 


To make COOSEBERRY WINE a ſecond way. 


To a gallon of water put three peunds of lump fugar,, 
boil it a quarter of an hour, and ſcum it very well, them 
let it ſtand till it is almoſt cold, and take four quarts of 
gooſeberries when full ripe, bruiſe them in a marble-mor- 
tar, and put them in your veſſel, then pour in the liquor, 
and let it ftand two days, and ſtir it every four hours 5; 
22 ounce of iſinglaſs in # pint of brandy twa- 1 
days, ſtrain the wine through a flannel bag into a caſk, 
then hone the Mepdebs bs > entice menu wich he wh 
of eggs, then whiſk them together half an hour, and put 
it in the wine and —_— —_— 
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_— and put clay over it, let it ſtand fix months, then 


bottle it off for uſe, put in each bottle a lump of ſugar 


and two raiſins of the ſun ; this is a very rich wine, and 


when it has been kept in the bottom two or three years 
will drink like Champagne. 


To make BLACKBERRY WINE. 


GaTHER your berries when they are full ripe, take 


twelve quarts, and cruſh them with your hand, boil fix 


gallons of water with twelve pounds of brown ſugar a 


quarter of an hour, ſcum it well, then pour it on the 
blackberries, and let it ſtand all night, then ſtrain it 
through a hair ſieve, put into your caſk ſix pounds of Ma- 


laga raifins a little cut, then put the wine into the caſk . 
with one ounce of iſinglaſs, which muſt be diſſolved in a 


little cyder, ftir it all up together, cloſe it up and let it 
ttand fix months, and then bottle it. 


Toa make RASPBERRY WINE. 


CarRTR your raſpberries when full ripe and quite dry, 


cruſh them directly and mix them with ſugar it will pre- 


ſerve the flavour, which they would loſe in two hours; 
to every quart of raſpberries put a pound of fine powder 
ſugar, when you have got the quantity you intend to 
make, to every quart of raſpberries add two pounds more 
ol ſugar, and one gallon of cold water, ſtir it well to- 
gether, and let it ferment three days, ſtirring it five or 
fx tin nes a day, then put it in your caſk, and for every 
galiun put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and kt 1 
Lirce months then bottle it. 


8 
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Cioſe it well up, let it ſtand four months, then bottle it. 


N. B. If you gather the berries when the fun is hot 
upon them, and be quick in making your wine, it will 
keep the virtue in * 0 OL 
more pleaſant. 


To make RED CURRANT WINE. 


GATHER the currants when full ripe, ſtrip them from 


the ſtems, and ſqueeze out the juice, to one gallon of the 


juice put two gallons of cold water and two ſpoonfuls 
of yeaſt, and let it work two days, then {train it through 


a hair ſieve, at the ſame time put one ounce of iſinglaſs to 
ſteep in cyder, and to every gallon of liquor add three 
pounds of loaf ſugar, ſtir it well together, put it in a 


good caſk ; to every ten gallons of wine put two quarts 


of brandy, mix them all exceeding well in your caſk, 


To make CURRANT WINE anather way. 


Taxx an equal quantity of red and white currants, bake 
them an hour in a moderate oven, then ſqueeze them 
through a coarſe cloth, what water you intend to uſe haye 


ready boiling, and to every gallon of water put in one 1 


quart of juice, and three pounds of loaf ſugar, boil it a 
quarter of an hour, ſcum it well, then put it in a tub, 
when cool toaſt a flice of bread and ſpread ou both ſides 
two ſpoonfuls of yeaſt, and let it work three days, ſtir it 
three or four times a day, then put it into a caſk, and to 
every ten gallons of wine add a quart of French brandy, {| 
and the whites of ten eggs well beat, make the caſk cloſe 
vp and let. it ſtand three months, then bottle it.—N. B. 

ot 
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This is a pale wine, but it is a very good one for keeping, 


To make SYCAMORE WINE. 


Tuck wes cine of defs m2 be it half an hour, 
then add to it four pounds of fine powder ſugar, beat the 
whites of three eggs to a froth, and mix them with the 
liquor, but if it be too hot it will poach the eggs, ſcum 
it very well, and beat it half an hour, then ſtrain it 
through a hair fieve, and let it ſtand till next day, then 
pour it clean from the ſediments, put half a pint of good 
yeaſt to every twelve gallons, cover it cloſe up with blan- 
kets till it is white over, then put it into the barrel, and 
leave the bung hole open till it has done working, then 
bottle it; the fifth part of the ſugar muſt be loaf, and it 
you like raifins, they are a great addition to the wine. 
N. B. You may make birch wine the ſame way. 


To make BIRCH WINE a ſecond way. 
Dort. twenty gallons of birch water half an hour, then 


put in thirty pounds of baſtard ſugar, boil your liquor 
and ſugar three quarters of an hour, and keep ſcumming 


it all the while, then pour it into a tub, and let it ſtand till 


it is quite cold, add to it three pints of yeaſt, ſtir it three 
or four times a day for four or five days, then put it into 
a caſk with two pounds of Malaga raiſins, one pound gf 
loaf ſugar, and half an ounce of iſinglaſs, which muſt be 
diſſolved in part of the liquor; then put to it one gallon 
of new ale that is ready for tunning, work it very well 


= . 


in the caſk five or fx days, then cloſe it up, let it ſtand 


e e 


beat it four or ſive times a day, which will take off the 


with one ſpoauful of yeaſt, let it work one day, then pub | 


* 
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To male WALNUT WINE, 


To every gallon of water put two pounds of brown A 
ſugar, and one pound of honey, boil them half an hour, 


and take off the ſcum, put into the tub a handful of wal» - 


nut leaves to every gallon, and pour the liquor upon 
them ; let it ſtand all night, then take out the leaves, and 
put in half a pint of yeaſt, and let it work fourteen days, 


ſweetneſs, then ſtop up the caſk, and let it ſtand fix 
months.—This is a good wine againſt conſumptions, or 
any inward complaints. 


To ack conn? wins. 


To two gallons of water, add two pounds and a half 
of powder ſugar, boil it half an hour, and take off the 
ſcum as it riſes, then pour it into a tub to cool, with the 
rinds of two lemons z when itis cold, add four quarts f 
cowſlip flowers to the liquor, with the juice of two le- 
mons z let it ſtand in the tub two days, ſtirring it every 
two or three hours, then put it in the barrel, and let it 
ſtand three weeks or a month, then bottle it, and put a 
lump of ſugar into every bottle.—N. B. It makes the 
beſt and ſtrongeſt wine to have only the tops of the 
gorge." 

A ſecond way to make cowsL1? wins. 


Bon twelve gallons of water a quarter of an hour, 


chen add*two pounds and an half of loaf ſugar to every 


gallon of water, then boil it as long as the ſcum riſes till 
it clears itfelf; when almoſt cold pour it into a tub, 
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In thirty two quarts of cowſlip flowers, and let it work 
two or three days, then put it all into a barrel, with the 
parings of twelve lemons, the ſame of oranges ; make 
the juice of them into a thick ſyrup, with two or three 
pounds of loaf ſugar; when the wine has done working, 
add the ſyrup to it, then ſtop up your barrel very well, let it 
ſtand two or three months, and then bottle it. 


To make ELDER FLOWER WINE, 


Taxx the flowers of elder, and be ca ful that you do 


not let any ſtalks in; to every quart of flowers put one 
gallon of water, and three pounds of loaf ſugar, boil the 
water and ſugar a quarter of an hour, then put it on the 
flowers, and let it work three days, then ſtrain the wine 
thro? a hair ſieve, and put it ito a caſk; to every ten gal- 
lons of wine add one ounce of iſinglaſs diſſolved in cyder, 

and fix whole eggs, cloſe it vp, let it ſtand fix months, 
and then bottle it. 


To make BALM WINE. 


Takx nine gallons of water to forty pounds of ſugar, 
boil it gently for two hours, ſcum it well, then put it into 


a tub to cool, then take two pounds and an half of the 


tops of balm, bruiſe it, and put it into a barrel with a lit- 
tle new yeaſt, and when the liquor is cold pour it on the 
balm, ſtir it well together, and let it ſtand twenty four 


hours, and keep ſtirring it often, then cloſe it up, and let 


it ſtand fix weeks, then rack it off, and put a lump of 
ſugar into every bottle, cork it well, and it will be better 


me ſecond year than the ſirſt.—N. B. * "= 


maſſe the fame way. 
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ſeven quarts of boiling water; when it is cold, clear it 


| alabaſter, and three pounds of whiting, ſtir them well up 


| iromit, as before mentioned; when it has done ferment- 
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To male 1MP ERIAL WATER. 


Por two ounces of cream of tartar into a large jar, 
with the juice and peels of two lemons, pour on them 


through a gauze ſieve, ſweeten it to your taſte, and bot- 
tle it. —It will be fit to uſe the next day. 


To cure acid RAISIN WINE. 


Tux following ingredients muſt be proportioned to the 

degrees of acidity or ſourneſs; if but ſmall, you muſt uſe _ 
leſs, if a ſtronger acid, a larger quantity; it muſt be pro- 
portioned to the quantity of wine, as well as the degree 
of acidity or ſourneſs ; be ſure that the caſk be near full 


| before you apply the ingredients, which will have this 


good effect, the acid part of the wine will riſe to the top 
immediately, and iſſue out at the bung hole; but if the 
calk be not full, the part that ſhould fly off will continue 


in the caſk, and weaken the body of the wine; but if your 


caſk be full, it will be ready to have a body laid on it in 
three or four days time. ſhall here proportion the in- 
gredients for a pipe, ſuppoſing it to be quite acid, that is, 
juſt recoverable. Take two gallons of ſkimmed milk, and 
two ounces of iſinglaſs, boil them a quarter of an hour, 
{train the liquor, and let it ſtand until it is cold, then 
break it well with your whiſk, add to it two pounds of 


together, then put in one ounce of ſalt of tartar, mix by 
degrees a little of the wine with it, ſo as to diſſolve it to 
a thin liquor, put theſe in your caſk, and ftir it well with 
a paddle, and it will immediately diſcharge the acid part 


A 
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ing, bung it up for three days, then rack it off, and yon 
will find part of its body gone off by a ſtrong fermenta- 
tion ; to remedy this, you muſt lay a freſh body on, in 
proportion to the degree to which it hath been lowered |, 
by the above method, always having a ſpecial care not to 
alter its flavour, and this muſt be done with clarified ſu- 
gar, for no fluid will agree with it but what will make it 
thinner, or confer its own taſte, therefore the following is 
the beſt method for performing it; to lay a freſh body on 
wine, take three quarters of an hundred of brown ſugar, | 
and put it into your copper, then put in a gallon of line 
water to keep it from burning, ſtir it all the while till ie 
boils, then maſh three eggs and ſhells all together, add | | 
them to the ſugar, and keep it ſtirring about, and as the 
ſcum or filth riſes take ir off very clean, then put it in 
your can, and let it ſtand till it is cold before you uſe it, 
then break it with your whiſk by degrees, with about ten | 
gallons of the wine,, and apply it to the pipe, work it 
with the paddle an hour, then put a quart of ſtum fore- | 
ing to it, which will unite their bodies, and make it |} | 
fine and bright. | 


To male STUM. 


\ 

Tart a five gallon caſk that has been well ſoaked in 
water, ſet it to drain, then take a pound of roll brimſtone, i 
and melt it in a ladle, put as many rags to it as will ſoak I ) 
up the melted brimſtone, burn all thoſe rags in the caſky || | 
cover the bung-hole, but let it have a little air, fo that I} | 
it will keep burning; when it is burned out, put to it 
three gallons of the ſtrongeſt cyder, and one ounce of |} " 
common alum pounded, mix it with the cyder in the caſk, || i 
and roll it about ine or fix times a day for ten days; 1 
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days, and this liquor will be fo ſtrong as to affect your f 


out will continue in, and weaken the body of the ale ; 
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then take out the bung, and hang the remainder-of the | 
rags on a wire in the caſk, as near the cyder as poſhble, | 

and ſet them on the fire as before; when it is burnt out, 
bung the caſk cloſe, and roll it well about three or four 
times a day for two days, then let it ſtand ſeven or eight 


eyes by looking at it. When you force a pipe of wine, 
take a quart of this liquor, beat half an ounce of ifinglaſs, 
and pull it in ſmall pieces, whiſk it together, and it wil! 
diſſolve in four or five hours, break the jelly with your * 


whiſk, add a pound of alabaſter to it, and diſſolve it in a 


little of the wine, then put it in the pipe and bung it 
cloſe up, and in a day's time it will be fine and bright. 


To refine MALT LIQUOR, 


To cure a hogſhead of ſour ale: Take two ounces f 
ifinglaſs, diſſolve it in two quarts of new ale, and ſet it 
all night by the fire, then take two pounds of coarſe © 
brown ſugar, and boil it in a quart of new wort a quarter 
of an hour, then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients very well 
for an hour or more, till it be all of a white froth, beat 
very fine one pound of plaiſter of Paris, and put it into 
the caſk, with the fermentation, and whiſk it very well 
for half an hour in your caſk with a ſtrong wand, until 
you have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if your caſk 
be not full, fill it up with new ale, and the fermentation 
will have this good effect; the acid part of the ale will 
riſe to the top immediately, and iſſue out at the bung - 
hole ; but if the caſk be not full, the part that ſhould fly 
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be fure you do not fail filling up your caſk four or five 
times a day until it has done working, and all the ſour- 


neſs or white muddy part is gone; and when it begins 
to look like new tunned ale, put in a large handful of 


ſpent hops, cloſe-it up, and let it ſtand fix weeks; if it 
be not fine, and cream like bottled ale, let it ſtand a 
month longer, and it will drink briſk like bottled ale; 
this is an excellent method, and I have uſed it to ale that 
has been both white and ſour, and never found it to fail. 
If you have any malt that you ſuſpeCt is not good, fave 
out two gallons of wort, and a few hours before you 
want it, add to it half a pint of barm, and when you have 
tunned your drink into the barrel, and it hath quite done 
working, make the above fermentation, and when you 
have put it into the barrel whiſk it very well for half an 
hour, and it will ſet your ale on working afreſh, and 
when the two gallons are worked quite over, keep filling 
up your barrel with it four or five times a day, and let it 
work four or five days, when it has done working cloſe it 
up; if the malt has any good or bad ſmack or . 
of a fluid nature, this will take it off. 


To make SACK MEAD. 


To every gallon of water add four pounds of honey, 
boil it three quarters of an hour, and ſcum it as before 
to each gallon add half an ounce of hops, then boil it 
half an hour, and ler it ſtand till the next day, then put 
it in your caſk, and to thirteen gallons of the above liquor 
add a quart of brandy or fack, let it be lightly cloſed till 


the fermentation is quite done, then make it up very 


cloſe ; if it be ty caſk let it ſtand a kama 45 
bottle it. | 
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flower water, take three ounces of the four cold ſeeds, if 


almonds are or ax times through 2 naptins then ay : 


DT make COWSLIP MEAD. 


To Sheen gallons of weme ac 
boil it till one gallon is waſted, ſcum it, then take it off 
the fire, have ready fixteen lemons cut in halves, take a 
gallon of the liquor, and put it to the lemons, put the reſt 
of the liquor into a tub, with ſeven pecks of cowſlips, 
and let them ſtand all night, then put it in the liquor with 
the lemons, eight ſpoonfuls of new yeaſt, and a handful 


of fweztbriar, ſtir them all well together, and let it work 


three or four days, then ſtrain it and put it in your caſk, © 


and in fix months time you may bottle it. 


To make WALXUT MEAD. 


To every gallon of water put three pounds and a half of 


honey, boil them together three quarters of an hour; to 
every gallon of liquor put about two dozen of walnutleaves, 


all night, then take the leaves and put in a ſpoonful of 
yeaſt, and let it work two or three days, then make it up, 
let it ſtand three months, and then bottle it. 


To make 02YAT. 


 BLANCH a pound of ſweet almonds, and the ſame of 
bitter, beat them very fine, with fix ſpoonfuls of orange 


you beat the almonds ; but if you do not beat them, you 
muſt take fix ounces of the four cold ſeeds, then with two 
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ſyrup, ſkim it well, and when it is cold bottle it. 
To make oZYaT a ſecond way. 


Bon. two quarts of milk with a ſtick of cinnamon in it, 
tet it ſtand to be quite cold, then blanch two ounces of 
the beſt ſweet almonds and about ten or twelve bitter 
almonds, pound them together in a marble mortar with 
2 little roſe water, then mix them well with the milk, 
ſweeten it to your taſte, and give it one boil, ſtrain it 
through a very fine fieve till it is quite ſmooth and free 
from almonds. Send it up in ozyat glaſſes with handles, 
and quite cold; take great care you do not boil it too 
' much, and that the almonds do not turn to oil, 


LEMONADE for the ſame uſe. 


To one quart of boiled water add the juice of fix le- 
mons, rub the rinds of the lemons with loaf ſugar to 
your own taſte z when the water is near cold mix the 
juice and ſugar with it, then bottle it for uſe. 


To make LEMONADE a ſecond way. 


Pare fix or eight large lemons, put the peels into a 
pint of water, give them a boil, when cold ſqueeze your 
lemons into it, and put in one pound of ſugar, then ſtrain 
it through a lawn fieve to as much water as will make 
it pleaſant; juſt before you ſend it up put in a pint of 
white wine, and the juice of an orange if you like it. 


four pounds of treble refined ſugar, boil it to a thin 
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To make LEMONADE @ third way. 


Taxx the rinds of fix lemons parcd very thin, and put 
them in a pan with about twelve ounces of ſugar, and a 
quart of pump-water made not too hot; let it ſtand all 
night, then ſqueeze the juice of your lemons into it, with 
one ſpoonful of orange flower water, ms es 3 
2 bag till it looks clear. 


To make a rich Aci for PUNCH. 


Tax red currants, and ftrain them as you do for jel- 
hes, take a gallon of the juice, put to it too quarts of new 
milk, cruſh pearl gooſeberries when full ripe, and ſtrain 
them through a coarſe cloth, add two quarts of the juice, 
and three pounds of double refined ſugar, three quarts af 
rum and two of brandy ; one ounce of iſinglaſs diſſoly- 
ed in part of the liquor, mix it all up together, and put 
it into a little caſk ; !et it ſtand fix weeks, and then bottle 
it for uſe, It will keep many years, and ſave much fruit 


To male ORANGE JUICE to beep. 


SUEEzE your oranges into a pan, then foal thaw 
through a very coarſe fieve, after that through a very fine 
fieve ; meaſure your juice, and to every pint put a pound 
of tine loaf ſugar, let it ſtand together all night covered 
over, then take off the ſcum, ſtir it well in the pan, and 
put it in dry pint bottles; put in a ſpoonful of brandy, 
after they are filled tie it over the cork with leather; if 
you do not chooſe to put ſpirits in, a little oil will do, to 
be taken off clean before nenne 
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place, and it will be good for two years. The pulp that 


: wil be in your — —— 
To va SHRUB. 


Takx a gallon of new milk, put to it two quarts of 
red wine, pare fix lemons and four Seville oranges very 
thin, put in the rinds, and the juice of twelve of each 
fort, two gallons of rum and one of brandy, let it ſtand 

twenty four hours, add to it two pounds of double refined 
* ſugar, and ſtir it well together, then put it in a jug, cover 
it cloſe up, and let it ſtand a fortnight, then run it —_— 
a jelly-bag, and bottle it for uſe. 


To make SHERBET. 


Taxx nine Seville oranges and three lemons, grate off 
the yellow rinds, and put the raſpings into a gallon vf 
water, and three pounds of double refined ſugar, and 
boil it to a candy height, then take it off the fire, and put 
in the juice the pulp of the above, and keep ſtirring it 
until it ĩs almoſt cold, then put it into a pot for uſe. 


To make fine SHERBET @ ſecond way. 


Pax four large lemons, and boil the peels in fix quarts 
of water and a little ginger cut fine, boil them a quar- 
ter of an hour, then add to it three pounds of ſugar, and 
when it is cold put in the juice of the lemons and ſtrain 
it, and it is fit for uſe. 


To make SHERBET @ third way. 


Taxx twelve quarts of water and fix pounds of Ma- 
Inga raiſins, flice fix lemons into it, with one pound of 
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powder ſugar, put them all together into an earthen pan, 
let it ſtand three days, ſtirring it three times a day, then 
take them out, and let them drain in a flannel bag, then 
bottle it; do not fill the bottles too full, 22 — 
„„ 


To make RASPBERRY BRANDY. 


Garnen the raſpberries when the ſun is hot upon 
them, and as ſoon as ever you have got them, to every 
five quarts of raſpberries put one quart of the beſt bran- 
dy, boil a quart of water five minutes with a pound of 
double refined ſugar in it, and pour it boiling hot on the 
berries, let it ſtand all night, then add nine quarts more 
brandy, ſtir it about very well, put it in a ſtone bottle, 
and let it ſtand a month or ' fix weeks; when fine, bot- 
tle it. 


To make BLACK CHERRY BRANDY. 


Taxx out the ſtones of eight pounds of black cherries, > 
| and put on them a gallon of the beſt brandy, bruiſe the 


ſtones in a mortar, then put them in your brandy, cover 
them up cloſe, and let them ſtand a month or fix weeks, 
then pour it clear from the ſediments, and bottle it. 


* 


To male ORANGE BRANDY. af 


Part eight oranges very thin, and ſteep the peels in a 
quart of brandy forty eight hours in a cloſe pitcher, then 
take three pints of water, and three quarters of a pound 
of loaf ſugar, boil it until it is reduced to half the quanti- 
ty ; then let it ſtand till it is cold, then mix it with the 
brandy ; let it ſtand fourteen days, and then bottle it. 
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orange juice, the peels of three lemons, three pounds of eg 


jelly bag, and bottle it for uſe. la 
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To make ALMOND SHRUB. 
Taxx three gallons of rum or brandy, three quarts of 


loaf ſugar, then take four ounces of bitter almonds, blanch 
and beat them fine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour to curdle, hn 
run it thro? a flannel bag ſeveral times till it is clear, then 
bottle it for uſe. 


To make CURRANT SHRUB. 


Pick your currants clean from the ſtalks when they are 
full ripe, and put twenty four pounds into a pitcher, with It 
two pounds of ſingle refined ſugar, cloſe the jug well up, Wha 
and put it into a pan of boiling water till they are ſoft, ic 
then ſtrain them through a jelly bag, and to every quart of ic. 


Juice put one quart of brandy, a pint of red wine, one 


quart of new milk, a pound of double refined ſugar, and 
the whites of two eggs well beat, mix them all together, 
and cover them cloſe up two days, then run it 2 a * 


To 4 WALNUT CATCHUP., 


Tak green walnuts before the ſhell is formed, and 


grind them in a crab mill, or pound them in a marble mor- 
tar, ſqueeze out the juice through a coarſe cloth, put to 3 
every gallon of juice one pound of anchovies, one pound | 
of bay ſalt, four cunces of Jamaica pepper, two of long, 


and two of black pepper, of mace, cloves, and ginger, 
each one ounce, and a ſtick of horſe-radiſh ; boil all toge- 
till reduced to half the quantity; put it in a pot, and 


when cold bottle it; it will be ready in three months. 


* 
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To make WALNUT CATCHUP anther Way. 


Pur your walnuts in jars, cover them with cold ſtrong 
egar, tie them cloſe for twelve months, then take the 
ralnuts out from the alegar, and put to every gallon of 
liquor two heads of garlic, half a pound of anchovies, 
ne quart of red wine, one ounce of mace, one of cloves, 
ne of long, one of black, and one of Jamaica pepper, 
ith one of ginger, boil them all in the liquor till it is re- 
aced to half the quantity, the next day bottle it for uſe z 
tis good in fiſh ſauce, or ſtewed beef. In my opinion it 
s an excellent catchup, for the longer it is kept the better 
is. I have kept it five years, and it was much better 
an when firſt made.— N. B. You may find how to 
ickle the walnuts you have taken out amongſt the other 
ickles. | 
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To make MUM CATCHUP. © 


To a quart of old mum put four ounces of anchovies, 
a Pr mace and nutmeg fliced one ounce, of cloves and 

lack pepper half an ounce, boil it till it is reduced one 
Wiird ; when cold bottle it for uſe. 


. @ 8. F w = 


4 


To make a CATCHUP 10 keep ſeven years. 


Taxx two quarts of the oldeſt ſtrong beer you can get, 
ut to it one quart of red wine, three quarters of a pound 
f anchovies, three ounces of ſhalots peeled ; half an 
unce of mace, the ſame of nutmegs; a quarter of an 
Punce of cloves, three large races of ginger cut in ſlices, 
doll all together over a moderate fire till one third is 
aſted, the next day bottle it for uſe ; it will carry to the 

. | = 


K 7 „. 8 7 K 


314 THE EXPERIENCED 
To make MUSHROOM CATCHUP. 


TAkx the full grown flaps of muſhrooms, cruſh them I 
with your hands, throw a handful of falt into every peckſWallc 
of muſhrooms and let them ſtand all night, then put themfſjug 
into ſtew pans, and ſet them in a quick oven for twehe he 
hours, and ſtrain them through a hair fieve ; to every gal- Nou 
lon of liquor put of cloves, Jamaica, black pepper, and gin 
ger, one ounce each, and half a pound of common fal 
ſet it on a flow fire and let it boil till half the liquor is 
ed away; then put it in a clean pot, when cold bottle it 
for uſe. | 6 


5 To male MUSHROOM POWDER. wit! 


TAKE the thickeſt large buttons you can get, peel them, 
cut off the rotten end, but do not waſh them, ſpread them 
ſeparately on pewter diſhes, and ſet them in a ſlow oven to 
dry, let the liquor dry up into the muſhrooms ; it makes 
the powder ſtronger, and let them continue in the oven till 

you find they will powder, then beat them in a marble mor- 
tar, and ſift them through a fine fieve, with a little Chy: 
pepper and puundcd mace z botile it, and keep it in a dry 
cloſet. 


To mare TARRACON VINEGAR. 


Taxe tarragon juſt as it is going into bloom, ſtrip of 
the leaves, and g ry pound of leaves put a gallon of. 
ſtrong white wine vmeger into a ſtone jug to ferment for 
a fortni ght, then ran it through a flannel bag; to every 

four gallone of vinegar put half an ounce of iſinglaſs dif 
ſolved in cy der, 1 ix it well with vinegar, then put it into 
large bottles, a let it land one month to fine, then 
it off, and put ic into pint bottles for uſe, 
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To make ELDER FLOWER VINECAR. 


To every peck of the peeps of elder flowers put two 
rallons of ſtrong alegar; and ſet it in the ſun in a ſtone 
g for a fortnight, then filter it through a flannel bag; 
hen you bottle it put ic in ſmall bottles, it keeps the fla- 
our much better than large ones. Be careful you do not drop 
y ſtalks among the peeps.— It makes a pretty mixture 
m a fide table, with tarragon vinegar, lemon pickle, &c. 


To make GCOOSEBERRY VINEGAR. 


Tart the ripeſt gooſeberries you can get, cruſh them 
with your hands in a tub, to every peck of gooſeberries 
put two gallons of water, mix them well together, and let 
em work for three weeks, ſtir them up three or four 
imes a day, then ftrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, a pound 
ff treacle, a ſpoonful of freſh barm, and let it work three 
vr four days in the fame tub well waſhed, run it into iron 
hooped barrels, and let it ſtand twelve months, then draw 
it into bottles for uſe.— This far exceeds any white wine 
inegar. 


Ta make SUGAR VINECAR. 


Pur nine pounds of brown ſugar to every fix gallons 
ff water, boil it for a quarter of an hour, then put it into 
tub luke warm, put to it a pint of new barm, let it work 
for four or five days, ſtir it up three or four times a day, 
then tun it into a clean barrel iron hooped, and ſet it full 
in the ſun; if you make it in February it will be ht for 
in Auguſt ; you may uſe it for molt ſorts of pickles, 
2xcept muſhrooms and walnuts. | 
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CHAP. XVI. 
Obſervationt on PICKLING. 


PiCKLING is a very uſeful thing in a family, but it is 
often ill managed, or at leaſt made to pleaſe the eye by 
pernicious things which 1s the only thing that ought to be 
_ avoided, for nothing is more common than to green pic« 
kles in a brafs pan for the ſake of having them a good 
green, when at the ſame time they green as well by heat- 
Ing liquor, 'and keeping them in a proper heat upon the 
hearth without the help of braſs, or verdigris of any kind, 
for it is poiſon to a great degree, and nothing ought to be 
avoided more than uſing braſs or copper that is not well 
tinned ; but the beſt way, and the only caution I can 
give, is to be very particular in keeping the pickles from 
any thing of that kind, and follow ſtrictly the direction of 
your receipts, as you will find receipts for any kind of 
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pickles, without being put in falt and water at all, and In 
greened only by pouring your vinegar hot pen them, = 
. h 
al 

To pickle CUCUMBERS., Pe 

fu 
Tax the ſmalleſt cucumbers you can get, and as free I 21 
from ſpots as poſſible, put them into a ſtrong ſalt and wa- ... 
ter for nine or ten days, or till they are quite yellow, and _. 


ftir them twice a day at leaſt, or they will ſcum over and 
grow ſoft; when they are thoroughly yellow, pour the 
water from them, and cover them with plenty of vine 
leaves, ſet you water. over the fire, when it boils pour it 
upon them, and ſet them on the hearth to keep warm; 
when the water grows cold, make it boiling hot again 
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and pour it upon them, keep doing ſo till you ſee they are 
© a fine green, which will be in four or five times; be ſure 
you keep them well covered with vine leaves, a cloth and 
diſh over the top to keep in the ſteam, it helps to green 
them ſooner; when they are greened, put them into a 
hair fieve to drain, then make a pickle for them ; to every 
Df two quarts of white wine vinegar, put half an ounce of 
be mace, and ten or twelve cloves, one ounce of ginger cut in 
e- flices, the ſame of black pepper, and a handful of alt, boil 
ol © them all together five minutes, then pour it hot upon your 
it-Y pickles, and tie them down with a bladder for uſe.—N. B. 
he You may pickle them with alegar, or diſtilled vinegar ; 
d, if you uſe vinegar, it muſt not be boiled; you may add 
be three or four cloves of garlic, or ſhalots, they are very 
ell good for keeping the pickle from caning. 


IM To pickle cucuMBtRs @ ſecond way. \ 


of GaTHER your cucumbers on a dry day, and put them 
nd into a narrow topped pitcher, put to them a head of gar- 
lic, a few white muſtard ſeeds, and a few blades of mace, 
half an ounce of black pepper, the ſame of long pepper 
and ginger, and a good handful of falt into your vinegar ; 
pour it upon your cucumbers boiling hot, ſet them by the 
fire, and keep them warm for three days, and boil your 
alegar once every day ; keep them cloſe covered till they 

are a good green, and then tie chem down with a leather, 
and keep them for uſe. 


To pickle CUCUMBERS in ſlices. 


Ger your cucumbers large, before the ſeeds are ripe, 
lice them in a quarter of an inch thick, then 92 
wy 
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a hair ſieve, and betwixt every layer put a ſhalot or two, 
throw on a little ſalt, let them ſtand four or five hours to 
drain, then put them in a ſtone jar, take as much ſtrong 
alegar as will cover them, boil it five minutes, with a blade 
or two of mace, a few white pepper corns, a little ginger 
fliced, and ſome horſeradiſh ſcraped, then pour it boiling 
hot upon your cucumbers, let them ſtand till they are cold, 
do ſo for three times more; let it grow cold betwixt 
every time, then tie them down with a bladder for ule. 


Ta pickle MANGOES. 


TaxE the largeſt cucumbers you can get, before they 
are too ripe, or yellow at the ends, then cut a piece out 
of the ſide, and take out the feeds with an apple ſcraper, 
or a tea ſpoon, and put them in a very ſtrong falt and 
water for eight or nine days, or till they are very yellow, 
ſtir them well two or three times each day, then put them 
into a braſs pan, with a large quantity of vine leaves both 
under and over them, beat a little roach alum very fine, 
and put it in the falt and water that they came out of, 


Pour it upon your cucumbers, and ſet it upon a very flow: 


fire for four or five hours, till they are a pretty green, then 
take them out, and drain them on a hair ſieve z when they 
are cold, put to them a little horſeradiſh, then muſtard 
ſeed, two or three heads of garlic, a few pepper corns, 
lice a few green cucumbers in {mall pieces, then horſe- 
radiſh, and the fame as before mcntioned, till you have 
filled them, then take the piece you cut out, and ſew it on 
with a large needle and thread, aud do all the reſt the 
ſame way, have ready your pickle ; to every gallon of 
alegar put one ounce of mace, the ſame of cloves, two 
. ounces of ginger fliced, the ſame of long pepper, black 
pepper, Jamaica pepper, three ounces of muſtard feed 
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vo, | tied up in a bag, four ounces of garlic, and a ſtick of 
; to horſeradiſh cut in ſlices, boil them five minutes in alegar, 


ng | then pour it upon your pickles, tie them down, and keep 
ade them for uſe. 


ger To pickle CODLINGS. 


Id, Gr your codlings when they are the ſize of a large 
int French walnut, put a good deal of vine leaves in the bot- 
tom of a braſs pan, then put in your codlings, cover them 
very well with vine leaves, and ſet them over a very flow 
fire till you can peel the ſkins off, then take them carefully 
up in a hair fieve, and peel them with a penknife, and 
put them into the ſame pan again with the vine leaves and 
water as before, cover them cloſe, and ſet them over a flow 
ing} fire till they are a fine green, then drain them through a 
hair fieve, and when they are cold cut them into diſtilled 


em | vinegar, pour a little meat oil on the top, and tie them 
oth | down with a bladder. | 

* To pickle K1DNEY BEANS» 

OL, 


ow GET your beans when they are young and ſmall, then 
en put them into a ſtrong ſalt and water for three days, ſtir 
1ey them up two or three times each day, then put them into 
ard! 2 braſs pan with vine leaves both under and over them, 
ns, | pour on the ſame water as they came out of, cover them 
ſz. cloſe, and ſet them over a very flow fire till they are a fine 
well green, then put them into a hair ſieve to drain, and make 
on a pickle for them of white wine vinegar, or fine alegar, 
the boil it five or ſix minutes, with a little mace, Jamaica pep- 
of per, long pepper, and a race or two of ginger ſliced, then 
wo pour it hot upon the kidney yon and tie them down 
ck with a bladder. 
ed P 4 
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| To pickle SAMPHIRE. 


Wasn your ſamphire very well in four ſmall beer, then 
put it into a large braſs pan, diſſolve a little bay ſalt, and 
twice the quantity of common ſalt in ſour beer, then fill 
up your pan with it, cover it cloſe, and ſet it over a flow 
fire till it is a fine green, then drain it through a ſieve, and 
put it into jars, boil as much ſugar vinegar, or white wine 
vinegar, with a race or two of ginger, and a few pepper 
corns, as will cover it; then pour it hot upon your ſam- 
Phire, and tie it well down. 


To pickle waLwuTs black, 


GATHER your walnuts when the ſun is hot upon them, 
and before the {hell is hard, which you may know by run- 
ning a pin into them, then put them in a ſtrong ſalt and 
water for nine days, and ſtir them twice a day, and change Wit, 
the ſalt and water every three days, then put them in a ſth 
hair fieve, and let them ftand in the air till they turn th 
black; then put them into ſtrong ſtone jars, and pour o 
boiling alegar over them, cover them up, and let them I te 
ſtand till they are cold, then boil the alegar three times Ig 
more, and let it ſtand till ir is cold betwixt every time; In 
tie them down with paper and a bladder over them, and Ih. 
let them ſtand two months, then take them out ale. Id 
gar, and make a pickle for them; to every two quarts of 0 
alegar put half an ounce of mace, the ſame of cloves, one 
ounce of black pepper, the ſame of Jamaica pepper, gin- 
ger, and long pepper, and two ounces of common falt, I © 
boil it ten minutes, and pour it hot upon your walnuts, I 
and tic them down with a bladder aud paper over it. 1 


nd 
ge 
14 
In 


ur 


m 
ies 
3 
nd 
le- 
of 
ne 
1 
t 
Sy 


ENGLISH HOUSEKEEPER. 20 
A ſecond way to pickle waL urs black. 


WHEN you have got your walnuts as before, put them 
into a ſtrong cold alegar, with a good deal of ſalt in it, let 
them ſtand three months, then pour off the alegar, and 
boil it with a little more falt in it, then pour it upon your 
walnuts, and let them ſtand till they are cold; make it 
hot again and pour it upon your walnuts, and do fo till 
they are black, then put them into a hair fieve, and make 
a pickle for them the fame way as above ; keep them in 
ſtrong ſtone jars, and they will be fit for uſe in a month 
or ſix weeks time. 


To pickle wal xurs an live colour. 


GaTHER your walnuts, and put them in a ſtrong ale- 
gar, and tie them down with a bladder and a paper over 
it, to keep out the air, and let them ſtand twelve months, 
then take them out of that alegar, and make a pickle for 
them of ſtrong alegar, and to every quart put half an 
ounce of Jamaica pepper, the ſame of long pepper, a quar- 
ter of an ounce of mace, the ſame of cloves, one head of 
garlic, and a little ſalt, boil them together fave or fix mi- 
nutes, then pour it upon your walnuts; when it is cold 
heat it again three times, then tie them down with a blad- 
der and paper over it; they will keep ſeveral years, with- 
out either turning colour or growing ſoft, if your alegar 
be good. —N. B. You may make exceeding good catch- 
up of the alegar that comes from the walnuts by adding 
a pound of anchovies, one ounce of cloves, the fame of 
long and black pepper, one head of garlic, and half a 
44 — ſalt to every r till 

Ps 
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it is half reduced away, and ſcum it very well, then 


bottle it for uſe, and it will keep a long time, 
To pickle WALNUTS. 


Taxs the largeſt French walnuts, pare them till you 
can ſee the white appear, but take great care you do not 
cut it too dcep, it will make them full of holes, put them 
into ſalt and water as you pare them, or they will turn 
black, when you have pared them all, have ready a ſauce- 


pan well tinned, full of boiling water, with a little ſalt, I 


then put in your walnuts, and let them boil five minutes 
very quick, then take them out, and ſpread them betwixt 
two clean cloths, when they are cold, put them into wide 


mouthed bottles, and fill them up with diſtilled vinegar, 


and put a blade or two of mace, and a large tea ſpoonful 


of cating oil into every bottle; the next day cork them 


well, and keep them in a dry place. 
To picile WALXUTS green. 


Tak the large double or French walnuts, before the 


ſh:lls are hard, wrap them fingly in vine leaves, put a few| 
vine leaves in the bottom of your jar, fill it near full with] 
your walauts, take care that they do not touch one ano- 
ther, put a good many leaves over them, then fill your jar] 


with good alegar, cover them cloſe, that the air cannot 
get in, let them ſtand for three weeks, then pour the ale 


gar from them, put freſn leaves in the bottom of another} 

jar, take out your wainuts, and wrap them ſeparately inf 
freſh leaves as quick as poſſible you can, put them intof 
your jar with a good many Icaves over them, then fill it] 


with white wine vinegar, let them ſtand three weeks, 
pour off your vinegar, and wrap them as before with freſh 
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leaves at the bottom and top of your jar, take freſh white 
wine vinegar, put falt in it till it will bear an egg, add to 
it mace, cloves, nutmeg, and garlic if you chooſe it, boil 
it about eight minutes, then pour it on your walnuts, tie 
them cloſe with paper and a bladder, and ſet them by for 
uſe.— Be ſure to keep them always covered; when you 
take any out for uſe, what is left muſt not be put in again, 
but have ready a freſh jar, with boiled viaegar and falt, 
to put them in. 


To pickle BARBERRIES. 


GET your barberries before they are too ripe, pick out 
the leaves and dead ſtalks, then put them into jars, with 
a large quantity of ftrong ſalt and water, and tie them 
down with a bladder..-N. B. When you ſee your bar- 
berries ſcum over, put them in freſh ſalt and water, they 
need no vinegar, their own — is — Enough 


to keep them. 


To pickle PARSLEY green. 


Tax a large quantity of curled parſley, make a ſtrong i 
ſalt and water to bear an egg, put in your parſley, let it 
ſtand a week, then take it out to drain, make a freſh ſale 
and water as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change it every 
day for three days, and ſcald it in hard water till it be- 
comes green, take it out, and drain it quite dry, boil a9 
quart of diſtilled vinegar a few minutes, with two or three 
blades of mace, a nutmeg fliced, and a ſhalot or two 3 
when it is quite cold pour it on your parſley, with two 
er three flices of horſeradiſh, and keep it for uſe. 

s P 6 
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To pickle NASTURTIUM BERRIES» 


GaTHER the naſturtium berries ſoon after the bloſ- 
ſoms are gone off, put them into cold ſalt and water, 
change the water once a day for three days, make your 
Pickle of white wine vinegar, mace, nutmeg ſliced, pep- 
per corns, ſalt, ſhalots, and horſeradiſh: it requires to 
be made pretty ſtrong, as your pickle is not to be boiled; 
when you have drained them, put them into a Jars and 
pour the pickle over them. | 


'To pickle RADISH PODS. 


_ Gar your radiſh pods when they are quite young, & 
put them in ſalt and water all night, then boil the ſalt and 
water they were laid in, and pour it upon your pods, and 
cover your jars cloſe to keep in the ſteam ; when it grows 
eold make it boiling hot, and pour it on again ; keep 
doing ſo till your pods are quite green, then put them on 
a ſieve to drain, and make a pickle for them of white wine 
vinegar, with a little mace, ginger, long pepper, and 
horſeradiſh, pour it boiling hot upon your pods, when it 
is almoſt cold, make your vinegar twice hot as before, and 
pour it upon them, and we rhem down with a bladder. 


To pickle ELDER SHOOTS. 


GaTHEx your elder ſhoots when they are the thickneſs 
of a pipe ſhank, put them into ſalt and water all night, 
then put them into ſtone jars in layers, and betwixt every 
Hyer ſtrew a little muſtard ſced, and ſcraped horſeradith, 
a few ſhalots, a little white beet root, and cauliflowers 
cut in {mall pieces, then pour boiling alegar upon it, and 
- fcald it three times, and it will be like piccalillo, or Indian 

pickle 3 tie a leather over it, and keep it in a dry place. 
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To pickle ELDER BUDS. 


Ger your elder buds when they are the ſize of hop 
buds, and put them into a ſtrong falt and water for nine 
days, and ſtir them two or three times a day, then put 
them into a braſs pan, cover them with vine leaves, and 
pour the water on them that t. came out of, and ſet 
them over a flow fire till they are quite green, then make 
a pickle for them of alegar, a little mace, a few ſhalots, 


and ſome ginger fliced, boil them two or three minutes, 


and pour it upon your buds ; tie them down, and keep 
them in a dry place for uſe. 


To pickle BEET ROOTS. 


Taxx red beet roots, and boil them till they are tender, 


then take the ſkins off, and cut them in ſlices, and gimp 


them in the ſhape of wheels, flowers, or what form you 
pleaſe, and put them into a jar, then take as much vinegar 


as you think will cover them, and boil it with a little 


mace, a race of ginger ſliced, and a few ſlices of horſe» 
radiſh, pour it hot upon your roots, and tie them down.— 
They are a pretty garniſh for made diſhes. | 


To pickle CAULIFLOWERS. 


Taxx the cloſeſt and whiteſt cauliflowers you can get, 
and pull them in bunches, and ſpread them on an earth- 
en diſh, and lay ſalt all over them, let them ſtand for 
three days to bring out all the water, then put them in 
earthen jars, and pour boiling {alt and water upon them, 
and let them ſtand all night, then drain them on a hair 
ſieve, and put them into glaſs jars, and fill up your jars with 


gilliled vinegar, and tic them cloſe down with leather. 
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A ſecond way to pickle CAULIFLOWERS. 


PULL your cauliflowers in bunches as before, and give 
them juſt a ſcald in ſalt and water, ſpread them on a cloth, 
and fprinkle a little ſalt over them, and throw another 
cloth upon them till they are drained, then lay them on 
ſieves, and dry them in the ſun till they are quite dry like 
ſcraps of leather, put them into jars about half full, and 
pour hot vinegar (with ſpice boiled in it to your taſte) upon 
them ; tie them down with a bladder and a leather quite 
cloſe.—N. B. White cabbage is done the ſame way. 


To pickle RED CABBACE. 


GET the fineſt and cloſeſt red cabbage you can, and cut 
it as thin as poſlible, then take ſome cold alegar, and put 
to it two or three blades of mace, a few white pepper 
corns, and make it pretty thick with ſalt, put your cabbage 
into the alegar as you cut it ; tie it cloſe down with a blad- 
der, and a paper over it, and it will be fit for uſe in a day 
or two. 


To pickie RED CABBAGE A /econd away. 


Cor the cabbage as before, and throw ſome ſalt upon 


it, and let it lie two or three days, till it grows a fine pur- 
ple, then drain it from the ſalt, and put it into a pan with 
beer alegar, and ſpice to your liking, and give it a ſcald ; 

when it is cold, put it into your jars, and tie it cloſe up. 


To pickle GRAPES. 


GET your grapes when they are pretty large, but not 
too ripe, then put a layer into a ſtone jar, then a layer of 
vine leaves, then grapes and vine leaves as before, till your 
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jar is full; then take two quarts of water, half a pound of 


bay falt, the ſame of common falt, boil it half an hour, 
ſkim it well and take it off to ſettle, when it is milk warm 
pour the clean liquor upon the grapes, and lay a good deal 

of vine leaves upon the top, and cover it cloſe up with a 
cloth, and ſet it upon the hearth for two days, then take 
your grapes out of the jar, and lay them upon a cloth to 
drain, and cover them with a flannel till they are quite 
dry : then lay them in flat bottomed ſtone jars, in layers, 
and put freſh vine leaves between every layer, and a large 
handful on the top of the grapes, then boil a quart of hard 
water and one pound of loaf ſugar a quarter of an hour, 


ſkim it well and put to it three blades of mace, a large 
| nutmeg flices, and two quarts of white wine vinegar, 
| give them all a boil rogether, then take it of, and when 
| itis quite cold pour it upon your grapes, and cover them 


very well with it; put a bladder upon the top, and tie a 
leather over it, and keep them in a dry place for uſe. 
N. B. You may pickle them in cold diſtilled vinegar. 


To pickle young ARTICHOKES. 


Ger your artichokes as ſoon as they are formed, and 
boil them in a ſtrong ſalt and water for two or three 


minutes, and lay them upon a hair fieve to drain, when : 


they are cold put them into narrow topped jars, then take 
as much white wine vinegar as will cover your artichokes, 
boil with it a blade or two of mace, a few ſlices of ginger, * 
and a nutmeg cut thin, pour it on hot, and tie them down. 


To pickle MUSHROOMS. 
Garne the ſmalleſt muſhrooms you can get, and put 
them into ſpring water, then rub them with a piece of 
new flannel dipped in ſalt, and throw them into cold 


J 
o % * p 
6 * 
= | 
* * 
= 6 
| | 
& + 
 . 


223 THE EXPERIENCED 


ſpring water as you do them to keep their colour, then 
put them into a well tinned ſaucepan, and throw a hand- 
ful of ſalt over them, cover them cloſe, and ſet them over 
the fire four or five minutes, or till you ſee they are tho- 
roughly hot, and the liquor is drawn out of them, then 
lay them between two clean cloths till they are cold, then 
put them into glaſs bottles, and fill them up with diſtilled 
vinegar, and put a blade or two of mace and a tea ſpoon- 
ful of eating oil in every bottle, cork them cloſe up, and 


ſet them in a cool place.— N. B. If you have not any dif- 


tilled vinegar, you may uſe white wine vinegar, or ale- 


gar will do, but it muſt be boiled with a little mace, falt, 


and a few ſlices of ginger, it muſt be cold before you pour 
it on your muſhrooms ; if your vinegar or alegar be too 


keep ſo long, nor be ſo white. 


To pickle MUSHROOMS brown. 

Tax: a quart of large muſhroom buttons, waſh them 
in alegar with a flannel, take three anchovies and chop 
them ſmall, a few blades of mace, a little pepper and gin- 
ger, a ſpoonful of ſalt, and three cloves or ſhalots, put 
them into a ſaucepan, with as much alegar as will half 
cover them, ſet them on the fire, and let them ſtew till 
they ſhrink pretty much ; when cold put them in ſmall 
bottles, with the alegar poured upon them, cork and tie 
them up cloſe.ä—N. B. This pickle will make a great 
addition in brown ſauce. | 


To pickle ONIONS. 


PEEL the ſmalleſt onions you can get, and put them 
into ſalt and water for nine days, aud change the water 


ſharp it will ſoften your muſhrooms, neither will they 
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ing falt and water over them, let them ſtand cloſe cover- 
ed until they are cold; then make ſome more ſalt and 
water, and pour it boiling hot upon them, and when it is 
cald put your onions into a hair fieve to drain, then put 
them into wide mouthed bottles, and fill them up with 
diſtilled vinegar, and put into every bottle a ſlice or two 
of ginger, one blade of mace, and a. large tea ſpoonful of 
eating oil, it will keep the onions white; then cork them 
well up.—N. B. It you like the taſte of a bay leaf, put 
one or two into every bottle, and as much bay ſalt as will 
lie on a ſixpence. 1 


To make INDIAN PICKLE, 9 PICCALILLO. 


GET a white cabbage, one cauliflower, a few ſmall cu- 
cumbers, radiſh pods, kidney beans, and a little beet root, 
or any other thing you commonly pickle ; then put them 
on a hair fieve, and throw a large handful of falt over 
them, and ſet them in the ſunſhine, or before the fire, 
for three days to dry; when all the water is run out of 
them, put them into a large earthen pot in layers, and be- 
twixt every layer put a handful of brown muſtard feed, 
then take as much alegar as you think will cover it and 
to every four quarts of alegar put an ounce of turmeric, 
boil them together, and pour it hot upon your pickle, and 
let it ſtand twelve days upon the hearth, or till the pickles 
are all of a bright yellow colour, and moſt of the alegar 
ſucked up; then take two quarts of ſtrong alegar, one 


| ounce of mace, the ſame of white pepper, a quarter of an 


cunce of cloves, the ſame of long pepper and nutmeg : 
beat them all together, and boil them ten minutes in your 
alegar, then pour it upon your pickles with four ounces 
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of garlic peeled; tie it cloſe down, and keep it for uſe, 
-N. B. You may put in freſh pickles, as the thingy 
come in ſeaſon, and keep them covered with vinegar, &c. 


A pickle in imitation of INDIAN BAMEOE. 


Taxx the young ſhoots of elder, about the beginning 
or middle of May, take the middle of the ſtalk, the top 
is not worth doing, peel off the out rind, and lay them in 
a ſtrong brine of ſalt and beer one night, dry them in a 
cloth ſingle, in the mean time make a pickle of half gooſe. 
berry vinegar and half alegar; to every quart of pickle 
put one ounce of long pepper, one ounce of ſliced ginger, 
a few corns of Jamaica pepper, a little mace, boil it, and 
pour it upon the ſhoots, and ſtop the jar cloſe up, and ſet 
it by the fire twenty four hours, ſtirring it very often. 


CHAP. XVII. 
Ol ervations on keeping GARDEN STUFF and FRUIT. 


THE art of keeping garden ſtuffis to keep it in dry places, 
for damp will not only make them mould and give again, 
but take off the flavour, ſo it will likewiſe ſpoil any kind 
of bottled fruit, and ſet them on working; the beſt cau- 
tion I can give, is to keep them as dry as poſſible, but not 
warm, and when you boil any dried ſtuff have plenty of 
water, and follow ſtrictly the directions of your receipts, 


To keep GREEN PEAS. 


SEI any quantity of green peas, and juſt give them 
a boil in as much ſpring water as will cover them, then 
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can get in, and keep them in a dry place.— N. B. Steep 
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put them in a ſieve to drain: pound the pods with a 
little of the water that the peas were boiled in, and ſtrain 
what juice you can from them, and boil it a quarter of 
an hour with a little falt, and as much of the water as 
you think will cover the peas, and pour in your water, 
when cold put rendered fuet over, and tie them down 
cloſe with a bladder and leather over it, and keep your 
bottle in a dry place. 


To keep GREEN PEAS another way. 


GATHER your peas in the afternoon, on a dry day 


| ſhell them, and put them into dry clean bottles, cork them 


cloſe, and tie them over with a bladder; keep them 1 in a 
cool dry place as before. 


To lech FRENCH BEANS. , 


Lr your beans be gathered quite dry, and not too old, 
lay a layer of ſalt in the bottom of an earthen jar, then a 
layer of beans, then falt, then beans, till you have filled 
your jar let the falt be at the top, tie a piece of leather 
over them, and lay a flag on the top, and ſet them 1 in a 
dry cellar for uſe. 


To beep FRENCH BEANS ancther way. 


Maxez a ſtrong ſalt and water that will bear an egg, 
and when it boils put in your French beans for five or fix 
minutes, then lay them on a fieve, and put to your falt 
and water a little bay ſalt, and boil it ten minutes, ſkim it 
well, and pour it into an earthen jar to cool and ſettle, put 
your French beans into narrow topped jars, and pour your 
clean liquor upon them: tie them cloſe down that no air 
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To keep MUSHROOMS 10 eat like freſh _ 


Wie large buttons as you would for ſtewing, lay them 
on fieves, with the ſtalks upwards, throw over them ſome 
ſalt to fetch out the water; when they are drained put 
them in a pot and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to cool and t 
drain; boil the liquor that comes out of them with a . 
blade or two of mace, and boil it half away; put your 
muſhrooms into a clean jar well dried, and when the li- 
quor is cold cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet, tie a bladder over it, ſet them 
in a dry cloſet, and they will keep very well moſt of the 
winter. When you uſe them take them out of the li- 
quor, pour over them boiling milk, and let them ſtand an 
hour, then ſtew them in the milk a quarter of an hour, 
_ thicken them with flour and a large quantity of butter, 
and be careful you do not oil it, then beat the yolks of two 
eggs with a little cream, and put it in, but do not let it 
boil after the eggs are in; lay untoaſted ſippets round the 
inſide of the diſh, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms ; if they do not taſte 
ſtrong enough, put in a little of the liquor ; this is a valu- 
able liquor, anda e eee eee 
freſh muſhrooms. 


To leep MUSHROOMS another way. . 


SCRAPE large flaps, peel them, take out the inſide, and 
boil them in their own liquor and a little ſalt, then lay 
them in tins, and ſet them in a cool oven, and repcat it 


£ it 
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till they are dry; put them in clean Jars, tie them cloſe 
down, and they will eat very good. 

| 
To dry ARTICHOKE BOTTOMS. 


Pr.vcx the artichokes from the ſtalks juſt before they 
come to their full growth, (it will draw out all the ſtrings 
from the bottoms) and boil them ſo that you can juſt pull off 
the leaves, lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may know by hold- 
ing them up againſt the light, and if you can fee through 
them they are dry enough; put them in paper bags, and 
hang them in a dry place. 


To bottle DAMisONS to eat as good as freſh ones. 


Ger your damſons carefully when they are juſt turned 
colour, and put them into wide mouthed bottles, cox 
them up looſely, and let them ſtand a fortnight, then look 
them over, and if you ſee any of them mould or ſpot, take | 
them out, and cork the reſt cloſe down ; ſet the bottles in 


ſand, and they will Keep till ſpring, and be as good as 
treth ones. 


A ſecond way to bottle DAMSONS. 


Tarr" your damſons before they are full ripe, and ga- 
ther them when the dew is off, pick off the ſtalks, and put 
them into dry bottles ; do not fill your bottles over full, 
and cork them as cloſe as you do ale, keep them in a cel» 
lar, and cover them over with ſand. 


To preſerve DAMSONS Tvhole. 


You mult take ſome damſons and cut them in pieces, 
put them in a ſkellet over the fire, with as much water as 
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will cover them; when they are boiled, and the liquor 
pretty ſtrong, ſtrain it out; add for every pound of dam» 
ſons, wiped clean, a pound of ſingle refined ſugar, put the 
third part of your ſugar into the liquor, ſet it over the 
mme, and when it ſimmers put in the damſons; let them 
have one good boil, and take them off for half an hour, 
covered up cloſe; then ſet them on again, and let them 
ſimmer over the fire after turning them; then take them 
out and put them in a baſon, ſtre w all the ſugar that was 
left on them, and pour the hot liquor over them; cover 
them up, and let them ſtand till next day, then boil them 
r take them up and put them 
ind pots; 


when it is almoſt cold, and paper them up. 
| To battle GOOSEBERRIES. 
Pick green walnut gooſeberries, bottle them and il 
the bottles with ſpring water up to the neck, cork them 


looſely, and ſet them in a copper of hot water, till they 
are hot quite through, then take them out, and when 


they are cold, cork them cloſe, tie a bladder over, and 


fet them 224 — 


7 To battle GOOSEBERRIES 4 ſecond way. 


Pur one ounce of roach alum, beat fine, into a large 
pan of boiling hard water, pick your gooſeberries, and put 
a few in the bottom of a hair fieve, and hold them in the 
boiling water till they turn white ; then take out the 
ſieve, and ſpread the gooſeberries betwixt two clean 
cloths, put more gooſeberries in your fieve, and repeat it 
till you have done all your berries, put the water into a 


boil the liquor till it jellies, pour it on then | 
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into wide mouthed bottles, and pick out all the cracked 
and broken ones, pour your water clean out of the pot and 
fill up your bottles with it; then put in the corks looſely, 
and let them ſtand for a fortnight, and if they riſe to the 
corks, draw them out, and let them ſtand for two or three 
days uncorked, then cork them cloſe, and they will keep 
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Jo bottle CRANBERRIES. 


Ger your cranberries when they are quite dry, put 
them into dry clean bottles, cork them up cloſe * put 
them in a dry cool place. 


ENS 


To bettie GREEN CURRANTS. 


GATHER your currants when the ſun is hot upon them, 
trip them from the ſtalks, and put them into glaſs bot- 
tles, and cork them cloſe, ſet them over head in dry fand, 
and they will keep till ſpring. | 


To keep GRAPES. 


8.818 


Cur your bunches of grapes with a joint of the vine 
to them, hang them up in a dry room that the bunches do 
not touch one another, and the air paſs freely betwixt 
ge them, or they will grow mouldy and rot; they will keep 
ut till the latter end of January, — B. The 
he WF Frontiniac grape is the beſt, 
the 
an 
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Ogſervationt on DISTILLING. 


Ir your ftill be limbec, when you ſet it on fill the top 
with cold water, and make a little paſte of flour and wa- 
ter, and cloſe the bottom of your ſtill well with clay, and 
take great care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your water 
you muſt change the water on the top of your ſtill often, 
and never let it be ſcalding hot, and your till will drop 


| gradually off; if you uſe a hot ſtill, when you put on the 


top, dip a cloth in white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth over the 
top: it requires a little fire under it, but you muſt take e 
care that you keep it very clear; when your cloth is dry, P" 
dip it in cold water and lay it on again, and if your ſtill 
be hot wet another cloth, and lay it round the top, and 
Leep it of a moderate heat, ſo that your water is cold 
when it comes off the ſtill. —If you uſe a worm ſtill, keep 
your water in the tub full to the top, and change the wa- 
ter often, to prevent it from growing hot; obſerve to let 
all fimple waters ſtand two or three days before you work 
it, to take off the fiery taſte of the ſtill. 


To diftil CAUDLE WATER. 


Tart wormwood, hoarhound, featherfew, and laven- 
der cotton, of each three handfuls, rue, peppermint, and 
Seville orange peel, of each a handful, ſteep them in red 
wine, or the bottoms of ſtrong beer all night, then diſtil 
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in a hot {till pretty quick, and it will be a fine cau- 
lle to take as bitters. 


To diffil MILE WATER. 


TAkx two handfuls of ſpear or peppermint the ſame of 
palm, one handful of carduus, the ſame of wormwood, 
and one of angelica, cut them into lengths a quarter long, 
and ſteep them in three quarts of ſkimmed milk twelve 
hours, then diſtil it in a cold ſtill, with a flow fire under 
„ keep a cloth always wet over the top of your ſtill, to 
p the liquor from boiling over, the next day bottle it, 
ork it well, and keep it for uſe. 


1 
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way 
wo 


To make HEPHNATIC WATER for the gravel. 


GaTHER your thorn flowers in May, when they are in 
ull bloom, and pick them from the ſtems and leaves, and 
o every half peck af flowers take three quarts of Liſbon 
ine, and put into it a quarter of a pound of nutmegs 
liced, and let them ſteep in it all night, then put it into 
our ſtill with the peeps, and keep a moderate even fire 
ader it, for if you let it boil over it will loſe its ſtrength. 


To diſtil PEPPERMINT WATER. 


GET your peppermint when it is full grown, and be- 
re it ſeeds, cut it in ſhort lengths, fill your ſtill with it, 
{ put it half full of water, then make a good fire under 
and when it is nigh boiling, and the ſtill begins to drop, 
your fire be too hot draw a little out from under it, as 
du ſee it requires, to keep it from boiling over, or your 
ater will be muddy; the flower your ſtill drops, the wa- 
will be the clearer and ſtronger, but do not ſpend it 
o far ; the next day os let it ſtand three or 
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Tour days to take off the fire of the ſtill, then cork it well 
and it will keep a long time. 


* To diſtil ELDER FLOWERS. 


Gur your elder flowers when they are in full bloom 
Thake the bloſſoms off, and to every peck of flowers pu 
done quart of water, and let them ſteep in it all night; the; 
put them in a cold ſtill, and take care that your wate 
eomes cold off the ſtill, and it will be very clear, and drat 
It no longer than your liquor is good, then put it into bot 
tles, and cork it in two or three days, and it will keep; 
year. 


To adiſtil xosx WATER, 


Garnxx your red roſes when they are dry and fu 
blown, pick off the leaves, and to every peck put one qua 
of water, then put them into a cold ſtill, and make a flo 
fire under it; the flower you diſtil it the better it is; the 
bottle it, and cork it in two or three days time, and keep 
for u. N. B. You may diſtil bean flowers the ſame wa 


Ta diſtil PENNY ROYAL WATER. 


Gr your penny royal when it is full grown, and be 
fore it is in bloſſom, then fill your cold ſtill with it, an 
put it half full of water, make a moderate fire under 1 
and diſt il it off cold, then put it into bottles, and cork 
in two or three days time, and keep it for aſe, 


3 To All LAYENDER WATER. 


9 twelve pounds of wk neps gut one quz 
of water, put them into a cold ſtill, and make a flow fi 
under it, and diſtil it off very flow, and put it into a 
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till you have diſtilled it off as ſlow as before, then put it 
into bottles, and cork it well. 


To diſtil SPIRITS of WINE, 


 TaxE the bottoms of ſtrong beer, and any kind of 
wines, put them into a hot {till about three parts full, then ﬀ 
make a very flow fire under, and if you do not take great 
care to keep it moderate, it will boil over, for the body is 
ſo ſtrong that it will riſe to the top of the {till ; the flow - 
er you diſtil it the ſtronger your ſpirit will be; put it into 
an earthen pot till you have done diſtilling, then clean 
| your ſtill well out, and put the ſpirit into it, and diſtil it 
flow as before, and make it as ſtrong as to burn in your 
lamp, then bottle it, and cork it well, and keep it for ufe. 


4 crrrect LIST of every Thing in Sen, An in every Al: nth in 4 
the YEAR. 


JANUART. 


FISH, 


| Carp *Soles Smelts 
Tench __ Flounders Whitings 
Perch 1 Plaice Lobſters 
Lampreys Turbot Crabs 
Eels | "Thornback Prawns 
Craw fiſh "Skawe © Oyſters 
Cod | Sturgeon 

| ALEAT. 

Beef na - Pork 
Mutton Houſe-Lamb 


Q 2 


Me... * 
 "_ 
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till you have diſtilled it off as flow as before, then put it 
into bottles, and cork it well. 


To diſtil SP1RITS of WINE. 


Taxkx the bottoms of ſtrong beer, and any kind of 
wines, put them into a hot {till about three parts full, then þþ 
make a very flow fire under, and if you do not take great 
care to keep it moderate, it will boil over, for the body is 
| ſo ſtrong that it will riſe to the top of the {till ; the flow - 
er you diſtil it the ſtronger your ſpirit will be; put it into 
an earthen pot till you have done diſtilling, then clean 
your ſtill well out, and put the ſpirit into it, and diſtil it 
flow as before, and make it as ſtrong as to burn in your 
lamp, then bottle it, and cork it well, and keep it for ufe, 
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A cerrect LIST of every Thing i in Senjon in every Month in d 
the YEAR. 


JANUARY. 


FISIII. 


CAR | Soles Smelts 
Tench PFloundlers Whitings 
Perch 4 Plaice Lobiters 
Lampreys 'Furbot Crabs 
Eels | Thornback Prawns 
Craw fiſh Skate Oviter: 
Cod Sturgeon | 


Pork 


Houſe-Lamb 


THE EXPERIENCED 


POULTRY, Er. 
Woodcocks Pullets 
Snipes Fowls 
Turkeys Chickens 
Capons Tame Pigeons 
ROOTS, Oe. 
Cardoons Lettuces 
Beets Creſſes 
Parſley - Muſtard 
Sorrels Rape 
Chervil Radiſh 
Celery Turnips 
Endive _ Tarragon 1 
Sage Salſiſie 
Cucumbers in hot Parſaips To be had though 
houſes Carrots net in ſeaſon. 
Thyme Turnips Jeruſalem Arti- 
Savoury Potatoes chokes 
Pot Maryoram Scorzonera Aſparagus 
Hyſlop Skirrets Muſhrooms 
5 FRUIT. 
Almonds  Medlars 
Services Grapes 
FEBRUARY. 
FISCH. | 
Cod Skate Tench 
Soles Whiting Perch 
Sturgeon Smelts Carp 
Plaice Lobſters Eels | 
Flounders Crabs Lampreys 
Turbot Oyſters Craw fiſh 
þ Thornback Prawns 
Veal Pork 
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run 
Capons 
Pullets 
Fowls 


Cabbages 


Savoys 
Coleworts 
Sprouts 
Broccoli, purple 
and white 
Cardoons 
—_ 
Par 
Chervil 
Endive 
Sorrel 
Celery 
Chardbeets 
Lettuce 
Creſſes 


Pears 


Beef 
Mutton 


Turkeys 
Pullets 
Capons 


| Cap 
Tench 
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POULTRY, e.. 
—_ =, 
pes 
Pheaſants Hares 
Partridges Tame rabbits 
ROOTS, Sc. 
Muſtard 


Pork. 


POULTRY, Sr. 


Fowls Pigeons 
Chickens Tame Rabbits» 
Ducklings 
FISH. 
Eels | Soles 
Mullets - Whitings 


2 


þ - , 6 
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THE EXPERIENCED 


robot Plaice Crabs 
= Thornback Flounders _ Craw-Fiſh 
= >kate Lobſters Prawns 
*Y | ROOTS, Ec. "RY 
W Carrots Broccoli Muſtard 
TLurnips Cardoons Rape 
Parſnips Beets Radiſhes 
Jeruſalem Arti- Parſley Tarragon 
chokes Fennel Mint 
Onions Celery Burnet 
Garlic Endive _ Thyme | 
Shalots Tanſey Winter Savoury 
Coleworts Muſhrooms Pot Marjoram 
Borecole Lettuces Hyſſop 
Cabbage Chives Cucumbers 
Savovs Creſles Kidney Bens 
Spinage 
FRUIT. | 
Pears Apples Forced Strawberries 
APRIL. 
| FH. 
Carp Salmon Smelts 
Chub FTurbot Herrings 
Tench Soles Crabs 
Trout Skate | Lobſters 
Craw Fiſh Mullets Prawns 
MEAT. 
Beef Mutton Veal Lamb 
Pullets Ducklings Rabbits 
Fowls Pigeons Levercts 
Chickens 
ROOTS, Se. 
Coleworts Young Onions Lettnces 
Sprouts Celery All forts of ſmall 
Broccolt Engive Salad 
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Sorrel Thyme | 
Burnet All forts of Pot- 
Tarragon Herbs 
Radiſhes 
FRUIT. 
Forced Cherries Apricots for Tarts 
MAY. 
FH. 
Carp Salmon Lobſters 
Tench Soles Craw Fiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chub Smelts 
MEAT. 7 
Beef Mutton Veal Lamb 
_ POULTRY, &c. 
| Pullets Green Geeſe Rabbits 
Fowls Ducklings Leverets 
Chickens Turkey Poults ; 
| R OOTS 5 We 
Early Potatoes Balm Savoury 
Carrots Mint All other ſweet 
Turnips Purſlane Herbs 
Radiſhes Fennel Peas 
Early Cabbages Lettuces Beans 
Caulflowers Crefles Kidney Beans 
Artichokes Muſtard Aſparagus 
Spinage All ſorts of finall Tragopogon 
Porſley Salad Herbs Cucumbers, &c. 
Sorrel Thyme Fe 
FRUTT. 
Pears And Melons Gooſeberries 
Apples With Green And Currants 
Strawberries Apricots for Tarts 
Cherries 


Beef 
Mutton 


Fowls 
Pullets 
Chickens 
Green Geeſe 


Trout 
Carp 

Tencit 
Pike 


Carrots 
Turnips 
Potatoes 
Parſnips 
Radiſhes 
Onions 
Beans 
Peas 


Cherries 


Ourrants 


Muſcadines 


Beef 
Mutton 


_ Artichokes 


Strawberries 


Gooſeberries Pears 


Veal 7” Buck Venta 


Lamb 
POULTRY, Ee. 
Ducklings Wheat Ears 


Turkey Poults Leverets 


Plovers Rabbits 


Cucumbers 
Lettuces . Th 
Spinage 
Parſley 
Purſlane 

_ FRUT.. 
Apricots 
Apples 


Some Peaches 
— 
JULY. 


Veal | Buck veniſon 
Lamb 
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| POULTRY, . 
Fowls Turkey Poults Plovers 


Pigeons 
Green Geeſe 


Cod 
Haddocks 
Mullets 
Mackarel 
Tench 
Pike 


«36 


Pullets 
Fowls 
Chickens 
Green Geeſe 


Turkey Poults 


Cod 

Haddocks 
Flounders 
Plaice 
Skate | 
Thornback 


Carrots 
'Furmps 

Potatoes 
Kadiſhes 
Onions 
Garlic 
Shalots 
Scorzonera 
Jaliifie 
Peas 


Peaches 
Nectarimes 
Flumbs 
Cherries 
Apples 


Beef 
| Mutton 


Geeſe 
Turbeys 


' THE EXPERIENCED 


POULTRY, Ee. 


Ducklings Pheaſants 4 
Leverets Wild Ducks 8 
Rabbits Wheat Ears 
Pigeons Plovers — 
FISH. as | * 
Mullets 5 Eels ' 7 
Mackarel Lobſters | 
Herrings Craw Fifh 
Pike | Prawns Fc 
Carp Oyſters : 
| { 
S ͤĩ·»w 81 
Beans Finocha | O 
Kidney Beans Parſley L 
Muſhrooms Lettuces G 
Artichokes All ſorts of ſweet 80 
Cabbages Salads | : 
Caulflowers Thyme 
Sprouts | Savoury * 
Beets Mlarjoram 
Celery All forts of ſmall I 7 
Endive Herbs P 
FRUIT. . 
Pears Stravyberries 0 
Grapes Gooſeberries 
Figs Currants 
Filberts Melons 
Mulberries Pine Apples 
— — — | I 
SEPTEMBER, a \ 
MEAT. 
Yea Pork ( 
Lamb Buck Veniſon 1 
Chickens Pullets 
Ducks Fowls 


Teals 
Pigeons 
Larks 


Cod 


Haddocks 


* Flounders 
Place 
Thornback 


Carrots 
Turnips 
Potatoes 
Shalots 
Onions 
Leeks 
Garlic 
Scorzonera 
Salſi ſie 
Peas 
Beans 


Peaches 
Plumbs 
Apples 
Pears 


Grapes 


Beef 


Murton 


Geeſe 
Turceys 
Pigeons 
| Pullets 
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Hares 
Rabbits 
FISH. 
Skate 
Soles 
Smelts 
Salmon 
Carp 
ROOTS » Se . 
— Kidney Beans 
 Muthrooms 
Artichokes 
Cabbages 
Sprouts 
Cauliflowers 
Cardoons 
Endive 
Celery 
Parſley 


FRUIT. 
Walnuts 
Filberts 
Hazel Nuts 
Medlars 

QAuinces 


POULTRY, Ee. 
Rabbits 

Wild Ducks 
Teals 

Widgeons 


Q 6 


Pheaſants 
Partridges 


Tench 
Pike 
Lobſters 
Oytters 


Finocha 

Lettuces, and all 
Sorts of fmall 
Salads 

Chervil 

Sorrel 

Beets 

Thyme, and all 
Sorts of Soup 
Herbs 


Lazarcles 
Currants 
Morello Cherries 
Melons - 

Pine Apples 


Pork 


Doe Veniſon 


Larks 
Dotterels 
Hares 


Pheafaues 


| 348 


Fowls | Woodcocks Partridges 
Chickens Snipes ( 
FISH. 1 

Dorees . Gudgeons Salmon Trout 1 
Holobert Pike Lobſters I 
Bearbet Carp Cockles 8 
Smelts Tench Muſcles 
Brills Perch Onrtters ( 

| ROOTS, Sr. ; 
Cabbages Scorzonera Chardbeets ] 
Sprouts Leeks Corn Salads c 
Cauliflowers Shalots Lettuces 
Artichokes Garlic All Sorts of 
Carrots Rocombole young Salad | 
Parſnips Celery Thyme N 
Turnips Endive Savoury | 
Potatoes Cardoons All Sorts of Pot 
Skirrets Chervil Herbs 
Salſiſie Finocha | 
FRUTT. | 
Peaches Quinces Peilberts 
Grapes Black and white Hazel Nuts 
Figs Bullace Pears 
Medlars Walnuts Apples 
Services | 

— — 
NOVEMBER. 

| EAT. 
Beef Veal Doe Veniſon 
Mutton Houſe Lamb 

POULTRY, Sc. 

Geeſe Wild Ducks Dotterels 
Turkeys Teals Hares 
Fowls Widgeons Rabbits 
Chickens Woodcocks Partridges 


Pullets Snipes Pheaſants 
Pigeons | Larks 


Parſnips 
Potatoes 
Skirrets 
Salfifie 


Scorzonera 


Onions 
Leeks 
Shalots 


Pears 
Apples 
Bullace 


Beef 
Mutton 


Turbot 
Gurnets 
Sturgeon 
Dorees 
Holoberts 
Bearbets 


Geeſe 
Turkeys. 
Pullets 

Pigeons 


FR UIT. 
Cheſnuts Medlars 
Hazel Nuts Services 
DECEMBER. 
MEAT. 
Veal Pork 
Houſe Lamb Doe Veniſon 
FISH, 
Smelts G 
Cod Eels 
Codlings Cockles 
* Muſcles 
POULTRY, Or. 
Chickens Wild Ducks 
Hares Teals 
Rabbits Widgeons 


Woodcocks Dotterels 


- 
-_ 
-” 
3; 


THE EXPERIENCED 


Capons Snipes Partridges 
Fowls Larks Pheaſants 
ROOTS, Sr. 
Cabbages Potatoes Garlic 
Savoys Skirrets Rocombolo 
Broccoli, purple Scorzonera Celery 
and white Salſtfie Endive 
Carrots Leeks Beets 
Parſnips Onions Spinage 
Turnips Shalots Parſley 
Lettuces Cardoons Thyme 
Creſſes Forced Aſpara- All Sorts of Pos 
All Sorts of ſmall gus Herbs 
Salad 
FRUIT. 
Apples Services Hazel Nuts 
Pears Cheſnuts Grapes 
Medlars Walnuts 


4 S COD > 
Directions for a GRAND TABLE. 


JANUARY being a month when entertainments are 
moſt uſed, and moſt wanted, from that motive 1 have 
draun my dinner at that ſeaſon of the year, and hope it 
wilt be of ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any lady to ſuch a particu- 
lar number of diſhes, but to chooſe out of them what 
number they pleaſe, being all in ſeaſon, and moit of them 
to be got without much difhculty ; as I, from long expe- 
rience, can tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two things of 
the ſame kind; and being deſirous of rendering it eaſy for 
the future, have made it my ſtudy to ſet out the dinner in 
as elegant a manner as lies in my power, and in the mo- 


dern taſte ; but finding I could not expreſs myſelf to be 
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underſtood by young houſekeepers in placing the diſhes 
upon the table, obliged me to have two copper plates, as 
I am very unwilling to leave even the weakeſt capacity in 
the dark, being my greateſt ſtudy to render my whole 
work both plain and eaſy. As to French cooks, and old 
experienced houſekeepers, they have no occaſion for my 
aſſiſtance, it is not from them look for any applauſe. 1 
have not engraved a copper plate for a third courſe, or a 
cold collation, for that generally conſiſts of things extrava- 
gant z but J have endeavoured to ſet out a deſert of ſweet- 
meats, which the induſtrious houfekeeper may lay up in 
ſummer at a ſmall expence, and, when added to what lit- 
tle fruit is then in ſeaſon, will make a pretty appears 
ance after the cloth is drawn, and be entertaining to the 
company. Before you draw your cloth, have all your 
ſweetmeats and fruit diſhed up in China diſhes or fruit 
baſkets 3 and as many diſhes as you have in one courſe, 
ſo many baſkets or plates your deſert muſt have; and as 
my bill of fare is twenty five to each courſe, ſo muſt your 
_ defert be of the fame number, and ſet out in the ſame man- 
ner, and as ice is very often plentiful at that time, it will 
be eaſy to make five different ices for the middle, either 
to be ſerved upon a frame or without, with four plates of 
dried fruit round them, apricots, green gages, grapes, and 
pears—the four outward corners, piſtacho nuts, prunel- 
las, oranges, and olives—the four ſquares, nonpareils, 
pears, walnuts, and filberts—the two in the centre, be- 
twixt the top and bottom, cheſnuts, and Portugal plumbs 
—for fix long diſhes, pine apples, French plumbs, and 
the four brandy fruits, which are peaches, nectarines, 
apricots, and cherries. | 


INDE 


A 
4 CID for Punch | 


Ale to mull | 
Almonds to burn 
Almond Icing for 


| bh 2 Fa Page 
309 Beef Bouilte...__ * 105 
288 Fricando - 107 
223 to haſh 67 
Heart larded 110 


245 Heart Mock Hare 110 


Bride Cakes 
Amulet to make 269 Olive to make 109 
of Aſparagus 260 Porcupine flat Ribs 108 
Angelica to candy 227 Porcupiue to eat 2 
Apple - Sauce 54 cold 76 
Apple Floating Iſland 238 Round to force 28x 
Apple Tarts 134 Rumptoſtew 106 
Apricots to dry 225 a ſecond Way 106 
Apricot Marmalade 207 > Steaks to broil 65 
Nie 219 Steaks a god J 66 
to preſerve 213 Way to fry 3 
Aſparagus to boil 72 Steaks to dreſs a 66 
— ro to boil 72 mn. yp > 
Artichoke Bottoms, to I to hang a Surloin Þ . 
dreſs with eggs 268 to roaſt | F' 252 
Bottoms to 6s Te 289 
boil white 208 to pickle _ 
| Bottoms to dry * Biſcuits common, to make 2 55 
Artichokes to pickle 327 Drops 1 
| Lemon to make 255 
B Spaniſh to make 254 
Bacon, a Gammon to roaſt 104 , Sponge to make 254 
to ſalt 284 Blanc-mange 180 
| Bancees French 151 2 fecond Way 187 
Barbadoes Jumballs 253 a third Way 181 
Beans French, to boil 73 Brandy Cherry 311 
Beans French, to keep 331 Orange 311 
a ſecond Way 331 | Raſpberry 311 
Windſor to boil 73 Braun Mock 279 
Beef 4 14 mode | tog Bread French 257 
Briiket à la royal 109 to make white 258 
to collar flat Ribs 280 Broccoli to boil 71 


and Eggs 267 


to force inſide Surloin 105 3 ines 78 
2rownmg for made D | 


Inſide of Surloin 
to dreſs 


Ic; Bullace Cheeſe 217 


£©A -£ 


© 


AA -A 


Butter to clarify 45 Carp to ſtew brown 
Fairy | 239 to ſtew white 
| to dreſs 
C Sauces 
Catchup to keep ſeven 
C abbage to boil 71 Years 
Cakes Apricot to make 223 Mum 
Bath 250 Muſhroom 
Bride 245 Walnut 
without Butter 253 Walnut ano- 
Cream 1 they Way 
Currant clear 220 — to boil 
Currant 252 C to fr 
Lemon 248 9 ragoo 
Lemon a ſecond Way 248 to ſtew 
Orange 
Goo Plumb 
Little Plumb 
White Plumb Bread 


Common Seed 251 
Rich moo 247 E 
Shrew 250 Cheeſe Ramequin 
1 Way 250 Sloe » 
Violet 221 to ſtew 
Calf's Heart roaſted 261 to ſtew with 
Calf's Head Haſh 80 light Wiggs 
to dreſs 80 p hy 
| ” collar 84,278 | 
tao grill 82 ws ſecond Way 222 
Mock Turtle 77 Chicken Broth to make 289 
a. ſecond Way 78 Chickens to boil 60 
Surpriſe 81 to force 117 
Calf's Feet to fricaſee 261 to fricaſee x16 
Candy Angelica 227 to roaſt 60 
Ginger 224 in ſavoury Jelly 261 
Lemon, Orange Peel — Water to make 239 
Caps black to make go Chickens artificial 117 
green to make — and Pullets to ſtew 115 


| Page 
Chocolate to make 292 
Chops to falt 283 
Cockle to ſtew 36 
Cod's Head and 8 
Shoulders to dreſs a 
a ſecond Way 20 
Cod ſalt to dreſs 20 
Codlings to dreſs like 
Salt Fiſh oY 
Cod Sounds to dreſs 
like littk Turkeys mY 
Collar Beef 281 
Flat Ribs of Beef 280 
Calfs Head $3,278 
Eels — 
Mac karel 41 
a Breaſt of Mutton 278 
a Pig 278 
Swine's Face 279 
Breait of Veal J 8 
1 to eat -—# 5 
reaſt of Ve 
to eat cold 277 
Collops Scotch brown 90 
French Way 90 
Cowſlip Mead 307 
Cracknells 253 
Cranberries to bottle 335 
Craw Fiſh in ſavory Jelly 263 
in Jelly 263 
Cream Cheete 235 
| Burnt 234 
Cream Chocolate 230 
Clotted 231 
Hart ſhorn 231 
Ice 230 
King William's 235 
Lemon 232 
Lemon with Pecl 233 
Orange 233 
Piſtacho 229 
Pompadour 234 
Raſpherry 232 
Riband 231 


Cream Snow and 
Spaniſh 
Steeple with 
Wine Sours 
C — Or | 
ru ts a 
ou ar Mo g * 
Tea 258 
Cucumbers to ſtew 268 
Cucumbers with Eggs 131 
Currant Clear Cake 220 
| Props 226 
Green to bottle 335 
to dry m Bunches 225 
Black Rob 218 
Cuſlard Almond 236 
Peett 238 
Common 238 
Lemon 237 
Orange 237 
D 
Damſons to bottle 333 
a ſecond Way 333 
to preſerve whole 333 
to dry 224 
Deſert Iſland to make 184 
of ſpun Sugar 175 
Directions for ſetting } 
out a grand Table 339 
Diſtil Caudle Water 336 
Elder Flower Water 338 
Hephnatic Water 337 
Lavender Water 338 
Milk Water 337 
Pennyroyal Water 338 
Roſe Water 338 
Spirits of Wine 339 
Ducks a la braiſe 119 
a la mode 119 
to boil with J | 
Onion Sauce | 55 
wild to haſh 
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Ducks wild to roaſt 
tame to roalt 
to ſtew 
to few with | 
green Peas {| 
Drops Peppermint 
Lemon 
Raſpberry 
Currant 3 
Dum lings Apple to e 
n CIT of Veaſt 
Damſon 
Raipberry 
Sparrow 


E 


Zels to boil 
to broil 
to collar 
to pitchcock 
to roaſt 
Eggs to dreſs with Ar-! 
tichoke bottoms 
and Broccoli 
Cheeſe to make 
to fricaſee 
Sauce to make 
and Spinage to dreſs 
to poach with Toalts 
Elder Rob 


* 


Fiſh Pond to make 


to caveach 

to preſerve 
to ſtew a good Way 
Flounder to boil, and ) 
all Kinds of flat Fiſh { 


to ſtew 


Flummery to make 


Colouring for 


_ Cribbage Cards 
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2 "Ry Green 182 

1 Eggs and Bacon in 188 

| Green Melon in 183 

Solomon's 

118 Temple in 188 

226 Yellow — 
226 Oatmeal 


226 Forcemeat for Breaſt 
226 of Veal Porcupine 


355 


1 * 


1 


169 for Hare Florendine 126 
170 Fowls a la braiſe 115 
169 to bull 58 
169 to dreſs cold 70 
170 to force 115 
to haſh A 69 
large to roa 59 
Fritters 1 to make 149 
35 common ditto 148 
35 clary ditto 149 
Plumb with Rice do. 150 
35 Raſpberry dittq 149 
28 Tanſey ditto 150 
a Water ditto 
Fruit in Jelly 182 
267 
241 G 
268 
60 Giblets to ſtew 53 
267 Ginger to candy 224 
267 Good Greea to make 182 
217 Gofers to make 152 
Gooſe to boil 52 
to marinate 117 
Stubble to roaſt 54 
179 Green to roaſt 53 
47 Gooſeberries to bottle 334 
47 to bottle a ſecond Way 334 
29 Gooſeberry Paſte 220 
of Grapes to keep 335 
Gravy to draw "0 
29 to make 1 
178 Greer Gages to dry 222 
179 Gruel bp to — 292 
189 Grout 291 


336 
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| Page | 
Cruel Sago 291 Fruit in 182 | 
Water 292 artſhorn to make 194 Lo 
H a ſecond Way 178 
| Hen and Chickens in 183 
Haddocks to broil 33 Hen's Neſt N 180 
à ſecond Way 33 Floatin Iſland in 185 Ma 
Jam to boil 65 ditto a ſecond Way 186 F 
to roaſt | 104 Rocky Ifland in 136 M 
to ſalt 283 Moon and Stars in 187 Ma 
to ſmoke 283 Pigeons in Savoury 262 Ma 
Hare Florendine 126 Smelts in Savoury 262 Ma 
to Haſh 71 Tranſparent Pudding 161 : 
to jug 125 Moonſhine | 187 
to roaft 64 Orange 194 
to ſtew A 125 9 | 
Hodge Podge 127 L 
Rn : = 
of Mutton or Lamb 130 Lamb's Bits to dreſs 260 
Neck of Mutton 132 Head and Pur- 101 T7 
Herrings to bake 31 tenance to dreſs | Mi. 
to boil 30 Leg boiled and _ 2 
to fry 31 Lin fried 1 
5 | a quarter of forced 101 
A © J's Stones fricaſced 
am Apricot to make 197 Lampreys to pot 
a FPHck Currant = ** Gene Way 
| Green Gooſeberry 197 to roaſt 
Red Raſpberry 197 to ſtew 
Strawberry 197 Larks to roaſt 
Icing for Tarts 133 Lemonade to make 
a ſecond Way = a a ſecond Way 
Almond fer Bride Cake 245 2 a third Way 
| Sugar for Bride Cake 245 Lemon Drops 
i Jelly Calf*s Foot to make 176 Pickle 
1 Savoury for cold meat 177 Peel to eandy 
48 . 177 Loaf —_— to make 
ly Craw Fiſh in Savoury 263 yſter 
1 _ Birds in Savoury - Prince*s 
Chickens m Savoury 261 Royal 
Black Currant to J 1% Lobſters to boil 
11 make F 795 to roaſt 
1 Red Currant "ol to ſtew 
| White Currant 195 Lobſter patties to gar- I 
Fiſh Pond in 179 nith Fiſh | 
| Gilded Fiſh in 183 to pot 


utton a Baſquet to make 100 
à Brealt to collar 278 
a Breaſt to grill 98 


Broth to make 289 


to haſh 5 
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P 
Lobſter Sauce * 5 Mutton to herrico 130 
Pie 143 Hodge Podge 131 
Kebob'd to make 97 
M Leg to force 98 
to oo called 
Macaroni with Parme- uf Oxford John _— 
ſan Cheeſe to dreſs 3 to falt 284 
Macaroons 254 to ſplit and 8 
Mackarel to boil 30 Onion Sauce 4 2 
Malt Liquor to refine 305 to dreſs to eat ] 
Marmalade Apricot like Veniſon 
to make [ oF Neck to herrico 95,130 
| Orange 206 to make 
Quince 207 French 4 96 
Tranſparent 206 Steaks of 
Mead Cowſlip to make 307 Shoulder boiled 1 
Sack 306 Celery Sauce \- 97 
Walnut 307 boiled called 
Midcalf to dreſs 94 Hen and | 96 
Mince Pie without Meat 140 Chickens } 
Mock Brawn to make 279 boiled Onion 
Turtle 77 5 Sauce 1 97 
Turtle a ſecond Way 7 ſurpriſed 96 
Moonſhine to make | Þ Steaks to broil 66 
Moor Game to pot 2 0 
Muſſels to ſtew | 
Muſhroom Loaves 115 Obſcrrations on boil- 
to keep to eat ing and roaſting Beef, 
like freſh ones F 332 Mutton, Veal, and 49 
ditto another Way 332 | 
Powder to make 314 on — 244 
to ragoo 266 on Creams, Cuſ- | 
to-ſtew 265 tards, &c. oy 
another Way 266 on Decorations for } _ 
to poke brown 328 a Table 3 
to fricaſee 132 on Diſtiſling 33 
Mulled Ale 288 on dreſſing Pic * 
| Wine 288 on drying and candying 219 
ditto a ſecond Way 288 on Made Diſhes 74 


on Pies and Paſte 133 
on Poſſets, Gruels, &c. 285 


on potting and collaring 271 


on roaſting wild and | 50 


tame Fowls 


858 

Obſervations on roaſt- 
ing Pig, Hare &c. * 
on pic ling 316 
on preſerving 193 
on Puddings 154 


on Wines, Catchups, &c. 29 3 

on Soups 

on keeping Garden 
Stuff and Fruit 


Orange Brandy to make 311 
Chips to candy 224 
Jelly to make 194 
Juice 309 
Marmalade 206 
Peel to candy 228 
Ox Plates to fricaudo 111 
* _ to fricaſce 111 
to ſtew 110 
Oyſter Sauce to make $7 
Soup 13 
to fry 37 
to pic kle 40 
to ſcollop 37 

to ſtew, and all 
Tia of ſhell ; 36 

Fiſh 


Ol yu to make 30” 


a ſecond Way 308 

P 
Fanada ſavoury 269 
ſweet 292 
Pancakes Batter 153 
Clary 153 
Crcam 152 
Fine 153 
Pink coloured 154 
Tanſey 153 
Wafer 152 
Par faign to boil 74 
Fartridges to haſh 70 
in Panes - 123 
to ſtew 124 


Yo 


6 
Paſte for deſert Baſkets 174 
for Covers 174 
a Chineſe Temple 
or Obeliſk 175 
Apricot to make 219 
Cold for Diſh Pies 145 
Red and white * 
Currants 5 
for Cuſtards 1.46 
for Gooſe Pie 134 
Gooleberry 220 
Criſp for Tarts 133 
Light for Tarts 134 
Raſpberry 219 
Paſty a Veniſon 141 
Patties common to make 147 
to fry 
Lobſfter to gar- 
niin ri 
Fine 
Fried 
gavoury 
Sweet 


Peaches to dry 
Pears to flew 
Pens green to boil 
to keep 
to keep another Way 331 
to ſtew 132 
to ſte with Lettuce 267 


Peppermint Drops 226 
Perch to fry 3 
in Water .Sokey 34 

Pheaſants to roaſt 61 
Pickle Indian to make 329 

in [mitation of Bamboe 330 

Artichokes 

Earberries 

Red Beet Root 

Red Cabbage 

Red Cabbage a ſe- 


cend Way 


5 | Page 
Pickle white Cabbage 326 
Cauliflowers 325 
a fecond Way 326 
Cockles 43 
Codlings 319 
Cucumbers 316 
a ſecond Way 317 
in Slices 317 
Elder Buds 325 
Elder Shoots 324 
Grapes 326 
Kidney Beans 319 
Mar, goes J 18 
Mackerel 41 
Mushrooms . 
Naſt-r um Berries 324 
Onions 328 
Oyſters 40 
ditto another Way 40 
Parſley 323 
Pork a 285 
Radiſh Buds 324 
Salmon Newcaſ- | 
tle Way [ 39 
Samphire 320 
Shrimps 48 
Smelts or Spartngs 42 
Walnuts black 320 
ditto a ſecond Way 321 
ditto Green 322 
ditto Olive Colour 


ditto White 
Pigs Chop to ſalt 
to barbecue 
to res iu Imita- 
tron of Lamb 
Feet and Ears 
to ragoo 
ditto . 
Pettitoes to dreſs 
to roaſt 
Pageons artificial 
| to boil 


to boil in Rice 


to boil with Bacon 
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Pigeons to broil 


Pike to boil with a 

Pudding in the Belly 
P:kelets to make 
Pippins to ſtew whole 
Plaice to ſtew 


Por 


Poſſets Ale to make 


Pot 
Pot 


to compote 

to fricando 

in a Hole 

to fricaſce 
Jugged 

to roalt 

in {avoury Jelly 
to tranſmogrify 


k to barbacue 
Chine to tuff 
to pickle 

to ſalt 

Steaks to broil 


Almond to make 
Brandy 
Lemon 
Orange 
Sack 
Wine 
atoes to ſcollop 
Beef to 
Beef to eat Veni- J 


fon hke | * 

all Kinds of fmall | 
Birds tt 276 

Chars 

Eels | — 
Ham with Chickens 275 
Mere 274 
Lampreys > 45 
Lobiters 45 
Moor Game 48,276 
Ox Cheek 274 
Pigeons 276 
Salmon BY 
ditto a ſecond Way 41 
Shrimps 46 
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Pot Smelts or Sparlings % Preſerve Pine Apples 


Tongues 274 
Woctdcocks 275 
Veal 273 
Marble Veal 274 
Veniſon 273 
Preſerve Apricots 213 
ditto green 201 
Barberries in 1 
Bunches na 
Barberries for Tarts 211 
Bullace Cheeſe 217 


Cherries in Brandy 311 


Morello Cherries 210 
Codlings to keep | 
all the Year 

-Cucumbers 
Currants red in 
Bunches 
Currants white 
in Bunches 
Black currant Rob 218 


200 


198 


Currants for Tarts 199 


Damſons 
. Elder Rob 


211 
217 


Grapes in Brandy 200 


_— 
Green G 


ge Plumbs 203 
oſeberries 202 


Red Gcoſeberries 209 


Gooſeberries in 
Imitation of 
Hops 
Lemons carved 
ditto in in Jelly 


— 

5 num Plumbs 
ranges 

ditto earved 

Lemons 

ditto in Jelly 
with + EY 216 

Peaches 

Golden Pippins 

Kentiſh Pippins 


M 


5 202 


| 212 


Boiled C — 
Gooſeberx 169 
Hanover 170 
Herb 168 
Hunting 15 
Lemon 156 
Lemon a ſecond 
Wa 157 
ay 
ditto a third Way 15 
Marrow 16 * | 


uinces whole 
ditto in Quarters 
Red Raf 1 
White ditto 
Sloe Cheeſe 
Sprigs Green 
Strawberries whole 209 
Wine Sours 212 
Walnuts Black 204 
ditto Green nog 
ditto White 205 
Puddings Almond 155 
pple 155 
Apricot 161 
Bread 159 
Bread a ſecond Way 159 


Calf's Feet I 5% 
Little Citron 16 
Green Codling 164 


ditto a ſecond Way 164 
ditto a third Way 166 
Boiled Milk 167 
Orange 14 
Orange a ſecond 1 
Way , 


Nice T Oc [ 


_ 

u 

Q& — PL 
cond Way 

Rice common 

ditto boiled 


} * 


12 dito = Way = 

os Ys Vermicelli 161 to roaſt 

—5 — 168 Raſpberry Bra 

35 — an 167 

81 237 Ret J Jam 

4 256 White Jam 
241 Patte 
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Yorkſhire Gooſe 
Yorkſhire Giblet 


151 


* ags Ray or Scate to boil 


32 


x36 Rui and Ki — 61. 


135 


141 
142 
143 
139 
145 
144 


137 


138 
145 


141 


736 


14 


— pot 
— for Gooſe 

137 Apple, 
ks, | 2 
for Col's 
and Shoulders 
for Cod's Mead 


a ſecond Way 


Celery 


Egg tor fall Cod 
155 for roaſt Fowls 


obſter 


ditto r *s 
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* gauce for moſt Sorts = 
of Fiſh * od ng Cre Pan . 11 
White Peas 0 


Hare | 

37 

FE. 

52 

32 
42 
19 

1 

ditto for boiled - White 

Breaſt of Veal 5 Spi 

_— to fry 268 


Seate or Ray to boil 


: 3 304 | 
12 Stuffing for a mari- ] 
12 nate Gooſe 

o Sturgeon to dreſs 


to pickle 
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SN — k | _ white 92 
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_ Lemonafecond Way 191 
Solid wb 5 


106 


106 281 Water Imperial 
| y " T TR 
112 ry "12 Web, Silver, to ſpin 
BD ftewed brown Gold to {pin 
Turtle to dreſs 100lb. Wet before Dinner 
209 aboui zalb. 
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